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SEAVIEW IMPORTS

HISTORY

An endless passion for the best Grenache
grapes. 50 hectares of old vines are culti-
vated by Stéphane Vedeau, owner and wine-
maker.The vines grow in a completely natural
environment in harmony with provencal veg-
gtation. The vines are tended all year long
with the sole aim of producing top quality
fruits. No chemicals and pesticides are used.
vintage after vintage, La Ferme du Mont
renews the tradition of the lasting bond be-
tween extraordinary grapes and their unique
soil to produce wines of excellence.

REGION
Cotes du Rhone, Rhone Valley, France

VARIETAL
50% Grenache Blanc, 40% Viognier,
10% Clairette

VINEYARDS

The region is dominated by a rocky peak, and
has a warm, dry climate, which is nonethe-
less modified by the influence of the power-
ful mistral wind. The combination of these
factors permits an environmentally friendly
approach to viticulture, with minimum inter-
vention.

WINEMAKER
Stéphane Vedeau

WINEMAKING

After a light pressing, the grapes undergo
a long fermentation of 5-6 weeks, with soft
extractions, at a maximum temperature of
25 C. In order to allow the full expression of
a Mediterranean terroir which is associated
with the rounded stones found in this region,
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our Cotes du Rhone is matured in traditional
concrete vats, out of contact with the air, for
at least 8 months. This purist approach al-
lows the aromas unique to this region to de-
velop fully.

VINTAGE

The harvest 2017 finished earlier than usu-
ally. This vintage is characterized by an out-
standing phenolic maturity, thick skins and
perfect pips. Such elements are propitious to
long stabilisation and gentle winemaking. Un-
fortunately, the quantities harvested are ab-
normally low from -40% to -70%, depending
on the areas. The old Grenache vines pruned
in March are doing better, but they produce
always very small number of bunches. The
second bad surprise comes from the quantity
of juice. As you will easily understand, when
the skins are so thick, and the pulp so pres-
ent, there is less juice. The result is a small
vintage in quantity, but a beautiful and unique
vintage.

TASTING NOTES

Nose: Exquisitely made, crisp bright, succu-
lently fruity wine with exotic aromas of tropi-
cal fruit and flowers.

Palate: Beeswax and amazing freshness from
mid palate to the finish.

TECHNICAL INFORMATION
pH: 3.25

Total Acidity: 4.68

Residual Sugar: 0 g/I
Alcohol: 13.5%

Case Production: 700 cases




