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Domaine Stephane Ogier Condrieu "La Combe
de Malleval" dry white 2023 

  

Product price:  

€270.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: Stéphane Ogier
Vintage: 2023
Appellation: Condrieu
Color: dry white
Unit Price: 30-50 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 95/100
Cépage dominant: viognier
Alcool: 13
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Product short description:  

95/100 RVF. The "simple" Condrieu by Stéphane Ogier in a very beautiful vintage, lively, with a
lovely balance between richness and freshness.

  

Product description:  

PRESENTATION OF DOMAINE S. OGIER
+ ALL ITS OTHER CUVÉES IN STOCK

Comments on this 

Domaine Stéphane Ogier Condrieu Combe de Malleval 2023

RVF Guide to the Best Wines of France 2026 (Sept. 2025): 95/100. The Condrieus
are brilliant, clear, magnificent in depth, with very digestible finishes that completely
erase the varietal character of Viognier.

Technical sheet written by the domaine:

Technical sheet written by the domaine:

Appellation: Condrieu. 

Cuvée: La Combe de Malleval. 

Color: White. 

Vineyard area: 3 Ha. 

Yield: 35 Hl/Ha.

Grape variety: 100% Viognier.

Age of the vineyard: 25 years.

Planting density: 10,000 vines/ha.

Terroir: Granite.

Location: "Veauvignière" in Malleval and lieu-dit "La Combe" in St Pierre de Boeuf.

https://www.vigneronsdexception.com/en/1017-stephane-ogier
https://www.vigneronsdexception.com/en/1017-stephane-ogier
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Harvest: Manual. Sorting in the vineyard and sorting table at the entrance of the winery. 

Aging: 10 months on fine lees.
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