
Colour Notes

Dry

ALCOHOL

VARIETY

Med Sweet

Aroma Notes

Palate Notes

“T
hi

s 
cu

vé
e 

ha
s 

b
ee

n 
m

a
d

e 
fr

om
 a

 v
er

y 
d

ra
st

ic
 

se
le

ct
io

n 
b

et
w

ee
n 

th
e 

M
ed

ite
rr

a
ne

a
n 

se
a

 a
nd

 th
e 

fo
ot

hi
lls

 o
f t

he
 F

re
nc

h 
A

lp
s 

a
nd

 th
e 

M
a

ss
if 

C
en

tr
a

l 
a

re
a

. I
n 

th
es

e 
sp

ot
s,

 V
io

g
ni

er
 is

 v
er

y 
ex

p
re

ss
iv

e.
”

Domaines Paul Jaboulet AÎNÉ

2016 Vin De France Viognier

Pale yellow colour with golden tints.

The nose is open and expressive with notes of fruits 
(pear) and white flowers.

On the palate this wine is smooth, generous and 
balanced. It reveals a nice freshness as well as a 
beautiful balance.

Viognier

13%

Rhône Valley, France



Viognier Grapes Hanging on the Vine

FERMENTATION

MATURATION

Whole bunch pressed and fermented at a low temperature in thermo-regulated 
tanks in order to keep all their aromatic potential.

6 months on fine lees in stainless steel tanks.

Production of

Domaines Paul Jaboulet AÎNÉ

2016 Vin De France Viognier



VITICULTURE

YIELD (HL/HA)

AVERAGE VINE AGE

FRUITION HARVEST

SOIL TYPE

Biodynamic

45 hl/ha

20 Years

15/09/16

The soil type is mostly calcareous and slightly clayey. There is a differiing 
elevation between the sea and the foothills that regulates the maturation of 
the grapes.

The Land 

France,
Rhône Valley

Domaines Paul Jaboulet AÎNÉ

2016 Vin De France Syrah
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