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Domaine Francois Grenier Saint Joseph
"Fragrance" white 2024

Product price:

€150.00

Product features:

Area: NORTHERN RHONE
Winemaker: Francois Grenier
Vintage: 2024

Appellation: Saint-Joseph
Color: dry white

Unit Price: 20-30 €

Size: 75cl
5 organic or not: sustainable agriculture
FRANGOIS GRENIER Wine Advocate (Parker): 92/100
Cépage dominant: roussane
Alcool: 13,5

Product short description:

Only about 2000 bottles produced! A magnificent Saint-Joseph blanc signed by Grenier, who
masters his roussannes like no one else. A very beautiful discovery.

Product description:

PRESENTATION OF DOMAINE F. GRENIER
+ ALL ITS OTHER CUVEES IN STOCK

Comments on this

Domaine Frangois Grenier Saint Joseph "Fragrance" white 2024

Robert Parker's Wine Advocate (Y. Castaing, mai 2026): 92/100.A blend of Marsanne
and Roussanne, the 2024 Saint-Joseph Fragrance reveals aromas of pear, almond blossom and
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flowers. Medium- to full-bodied, round and supple, it's elegantly enveloping and built around a
lively core of fruit that brings freshness, concluding with a mouthwatering finish. DRINK
2026-2034

Technical sheet written by the domaine

A blend of Marsanne and Roussanne whose delicate fragrances, after six months of vinification in
barrels, express the terroir of Saint-Joseph with finesse.

Characteristics :

* Appellation : Saint-Joseph white

» Grape variety : 80% Roussanne and 20% Marsanne

» Topography : Blend of several gardens

* Soil type : Soils with a bit more depth of aeolian loess type (very soft and fine earth)

» Exposure : South / Southeast

» Age of Vines : Between 6 and 25 years

» Harvest : Manual in 9kg crates - cold pre-fermentation maceration for 24 hours - sorting on a vibrating
table

Vinification :

* Pressing followed by cold settling

* Slow fermentation at low temperature 1/3 in tank and 2/3 in 300-liter barrels

» Depending on the vintage and its "freshness,"” malolactic fermentation may be stopped

Aging :

* 9 months for each of the two parts

» Minimum filtration at bottling

« Start of marketing 4 months after bottling

Aging potential : 10 years
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