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SAINT   JOSEPH   BLANC   ‘CROIX   DE   CHABOT’  

 

 

Pale   yellow   in   color   with   aromas   of   white   flowers  
and   white   peach.   Smoky   and   mineral-driven   on   the  
palate   with   well-balanced   acidity   and   a   saline  
finish.  

 

Color:    White  

Grapes:    100%   Marsanne  

Soil:    Granite   and   sand  

Age   of   Vines:    30   years   old   

Farming   practices:    organic  

Yeast:    indigenous  

Fermentation:    600L   barrels   and   stainless  

steel   

Aging:    7   months   in   600L   barrels   on   the   lees  

 

 

 

 


