
ERIC TEXIER
VIEILLES VIGNES CHATEAUNEUF-DU-PAPE AOC

Rhone , France

Availability Private import

Human Éric Texier

Millésime 2016

Appellation Rhône Vin de France

Sols Alluvial gravel

Altitude Des Vignes 350 meters above sea level

Orientation South East

Cépages 100% Serine

Viticulture Certified Organic

Palissage Cordon de royat

Pi/Hect 7 000 ft/ha

Hl/Hect 30 hl/ha

Vendanges Hand harvested

Vinification Non-destemmed, between 5-7 days of maceration, soutirage in demi-
muid

Élevage 15 months in demi-mui, no SO2 added

Volume D’alcool 12.5 % alc./vol.

Sulfites < 20 gm/l Sans SO2 ajouté

Sucre Résiduel < 1 g/l

Acidité Totale 5 g/l

Color Cherry red

Temperature Of
Service

14 °C


