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Domaines Paul Jaboulet AÎNÉ

2014 Muscat de Beaumes de 
Venise Le Chant des Griolles

Pure golden nectar.

Orange marmalade and apricot liqueur explode 
on the nose. 

The palate is dense and rich but enhanced with a 
beautiful freshness. A wine of great flavours.

100% Muscat á petits grains

15%

Rhône Valley, France



Harvest at the Jaboulet Vineyards

FERMENTATION

MATURATION

Direct pressing of grapes harvested with a minimum sugar content of 252 g/L. 
A cold fermentation takesplace on the fine lees in stainless steel tanks until 11% 
alcohol and then it is stopped by the addition of neutral alcohol (mutage).

In stainless steel tanks

Production of
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VITICULTURE

YIELD (HL/HA)

AVERAGE VINE AGE

FRUITION HARVEST

SOIL TYPE

Biodynamic

25 hl/ha

35 Years

05/10/14

Soils are lying on loess, caly-limestone and silts.

The Land 

France,
Rhône Valley
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