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Domaine de |I'Oratoire Saint-Martin "Haut-
Coustias" white 2020

Product price:

€180.00

Product features:

Area: SOUTHERN RHONE

Winemaker: Francois et Frédéric Alary
Vintage: 2020

Appellation: Cairanne

Color: dry white

Unit Price: 20-30 €

Size: 75cl

organic or not: biodynamic and organic certified
| KT agriculture

RVF: 90/100

Cépage dominant: roussanne-marsanne
Alcool: 13,5

Product short description:

Great dry white from the domaine, sourced from a plot of old vines planted at altitude for
unparalleled freshness, perfectly aged in oak barrels and tanks for 1 year, which we believe
surpasses many Chateauneuf du Pape!

Product description:

PRESENTATION OF ORATOIRE ST MARTIN
+ ALL ITS OTHER WINES IN STOCK

Domaine de I'Oratoire Saint-Martin, Haut Coustias dry white 2020

RVF Guide to the Best Wines of France 2023 (Sept. 2022) : 90/100.
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Technical sheet written by the domaine :

Grape varieties : marsanne, roussanne, clairette, grenache blanc.

Terroir : Clay-limestone.

Yields : 20 hectoliters per hectare.

Age of the vines : 65 years.

Vinification : Manual harvesting, sorting of grapes, fermentation in demi-muids without added yeast.
Wine : a great white wine with aromas of quince, orange zest, and sweet spices.

Food/wine pairing : to be enjoyed with scallops, roasted sea bass, white meats, or a risotto with
langoustines.

Aging : Fermentation and aging in large casks and tanks.
Tasting temperature : 10to 12 °C

Optimal tasting period : 4 to 6 years.

Tasting notes :

- Eye : pale yellow

- Nose : pear, quince, white flowers
- Flavor : toasted almonds, rich, long.
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