
La Vieille Ferme Blanc - 2018

Renowned for its exceptional value for money, La Vieille Ferme Blanc is fruity, crisp
and soft with great body. A wonderful “enjoyment” wine!

PRESENTATION
If you enjoy quaffable wines, this one is ideal as an aperitif or paired with a simple meal.

THE VINTAGE
The 2018 vintage is characterised by exceptional weather conditions. Flowering took place in
the best possible conditions, with a historically abundant grape output. A few rainy episodes at
the end of the spring complicated things a little with an attack of mildew, but the good weather
then settled down until harvest, which took place under idyllic conditions.The wines are
beautiful.

AGEING
The white grapes are harvested at optimal maturity. The harvest date is defined through
analysis and tasting of the berries. Upon arrival at the winery, the grapes are pressed using a
pneumatic press. After settling, the must ferments in temperature controlled tanks. At the end
of the alcoholic fermentation, the wine is kept in stainless steel tanks until bottling.

VARIETALS
Bourboulenc, Grenache blanc, Ugni blanc, Vermentino

SERVING
8°C with a starter or a cold buffet.

TASTING
Delicate nose with notes of white flowers and citrus. Well balanced in the mouth, it is fresh,
with great vivacity and a hint of bitterness with salty aromas. Nice length.

REVIEWS AND AWARDS

86
"Star fruit, white peach and verbena notes mingle in this fresh, easygoing
white. Drink now."
Wine Spectator
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
http://lavieilleferme.com/
https://facebook.com/lavieilleferme
https://instagram.com/lavieilleferme/
https://twitter.com/lavieilleferme
https://vincod.com/ENCJ2E

