
M. CHAPOUTIER 
MARIUS VIOGNIER 

 
 
Pale yellow in color with aromas of juicy pear and 

white blossoms. Fresh and smooth on the palate 

with a clean finish.  

 

Color: White 

Grapes: 100% Viognier 

Soil: Clay, limestone, and pebbly terraces 

Altitude: 400 m above sea level 

Fermentation: cold fermentation in stainless steel 

Aging: in stainless steel on the fine lees 

 

Represented by SoilAir Selection Sevenfifty.com/ChapoutierMriusViogniery 

https://www.sevenfifty.com/p/KZ3UC?product_version=S-31-2480417

