COMBE ROCHER

COMBE ROCHER
VIOGNIER IGP PAYS
D'OC

£11.50

Buy 6 for £9.01 each and save 6%

Buy 12 for £8.43 each and save 12%
SKU: FRCRVW21

Categories: Floral & Aromatic, Viognier , White,
France, Dry, £10 - £19.99, House Wines

Combe Rocher takes its name
from the high altitude
vineyards, in the Languedoc
region, from which its wines
are made. In French, a
"Combe" is a deep valley
nestled among high
mountains. In the Pays d'Oc
appellation, between the
Pyrenees and Cevennes
mountains are hidden a great
diversity of these valleys. The
rough soils and cool breezes
are the perfect conditions for
growing perfectly ripe, full-
flavoured grapes.


https://amathusm2c.idevelopment.site/
https://amathusm2c.idevelopment.site/wine/by-flavour/floral-aromatic
https://amathusm2c.idevelopment.site/wine/grape-varieties/viognier
https://amathusm2c.idevelopment.site/wine/style/white
https://amathusm2c.idevelopment.site/wine/country/france
https://amathusm2c.idevelopment.site/wine/sweetness/dry
https://amathusm2c.idevelopment.site/wine/price/10-to-20
https://amathusm2c.idevelopment.site/trade-categories/house-wines

Combe Rocher takes its name
from the high altitude
vineyards, in the Languedoc
region, from which its wines
are made. In French, a
"Combe" Is a deep valley
nestled among high
mountains. In the Pays d'Oc
appellation, between the
Pyrenees and Cevennes
mountains are hidden a great
diversity of these valleys. The
rough soils and cool breezes
are the perfect conditions for
growing perfectly ripe, full-
flavoured grapes.

Perfectly ripe grapes are
harvested when the
temperatures are cool in order
to avoid oxidation and
preserve the freshness of the
fruit. At the cellar, the grapes
are destemmed and pressed
under an inert atmosphere to
preserve the distinctive lovely
aromas of the variety. The juice
and skins then macerate for a
few days at a very low
temperature. A daily stirring on



its fine lees adds complexity,
texture and aromatics aromas.
After fermentation, the wine
stays on its fine lees, gaining
further richness and structure.

Grape Variety: 100% Viognier

Tasting Notes: This delightful
white displays typical aromas
of honeysuckle and white
peach with a plump mid-
palate leading to a fresh, crisp
finish with hints of orange
blossom and citrus.

Food Match: A great all-
rounder, this can be enjoyed
on its own or with a wide
variety of grilled white fish and
shellfish or even a chicken
salad.

Ageing Potential: Up to 2 years
Sugar Level: 1.2g/l
Closure: Screwcap

Download Product Info



https://www.dropbox.com/s/min1qv5o9bqnofo/Combe%20Rocher%20Viognier%20IGP%20Pays%20d%27Oc.pdf?dl=0




