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Above: The Guigal family spent nearly 15 years restoring Chateau d’Ampuis, the iconic 11th century property perched on the banks of the
Rhone river. For generations, the building has remained a symbol of the region and of the world-renowned vineyards which surround it.

Crozes-Hermitage Blanc 2017

Crozes-Hermitage, France

ESTATE

The more you learn about the Guigal family, the more astounding becomes their story. Their wines are the
benchmarks for every Rhéne appellation, and over the last thirty years they have become arguably the most
lauded producer in the world. Year after year the Guigal family produces wines of exceptional quality that in
all classes offer exceptional value.

WINE
Crozes-Hermitage can be considered the gateway to the red and white wines of the Northern Rhdne Valley:
Crozes displays the unique, signature style of the sites and grapes of the Northern Rhéne in an approachable,
v e appealing and great value fashion. Whites make up less than 2% of production in the Rhone, but white wines
are a little bit of a secret specialty at Guigal and today comprise 25% of their production. They specifically
display an expressiveness and brightness while also capturing the warmth of the area. Explosive and exotic
floral and fruit aromas and flavors meld with intense mineral notes, and the silky, powerful concentration of
flavors has an appealing roundness that finishes remarkably fresh.

VINEYARD

Soils: The vineyards are grouped in the north of the appellation, specifically around the villages of Gervans,
Mercurol, Larnage and Crozes-Hermitage itself. Soils tend to limestone, clay silt and sandy gravel.

Yields: Average of 1.8 tons per acre, average age of the vines is 35 years

WINEMAKING

Grape Varieties: Marsanne 95%, Roussanne 5%

Fermentation: Handled at low temperatures and fermented in stainless steel
Aging: 12 months in neutral oak

Alcohol: 13.5%

VINTAGE

Very challenging climatic conditions that prompted harvest 10-15 days earlier than usual. There was not heavy
S rainfall, despite a few storms in August and September. Though lower yields, the wine produced is of excellent
551800 AR UIGAL CHATEAU DA RN AN quality. There is a harmony between a beautiful freshness of fruit and creaminess for a dry wine. A remarkable
minerality in this vintage.

VINOUS

‘Light, bright straw-yellow. High-pitched aromas of orange zest, apple and honeysuckle, along
with a subtle overlay of dusty minerals. Dry and focused on the palate, offering nicely concentrated
citrus fruit and melon flavors that show very good clarity and floral lift. Finishes silky and long, with
an echo of citrus pith and a lingering floral quality.” - JR, 5/2020

James Suckling

IMPORTED BY V l N T U S WWW.VINTUS . COM




