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Bryan Deleu "Coquet" (viognier) dry white 2024 
  

Product price:  

€132.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: Bryan DELEU
Vintage: 2024
Appellation: Vin de France (Rhône)
Color: dry white
Unit Price: 20-30 €
Size: 75cl
organic or not: sustainable agriculture
Wine Advocate (Parker): 90/100
Cépage dominant: viognier
Alcool: 12,5

  

Product short description:  

A very beautiful discovery and a bet on the future of this young and talented winemaker who has
just settled in. Bryan Deleu treats the viognier with modernity and elegance to make it airy. The
2024 vintage reveals a subtle yet very pleasant salty note on the finish, the epitome of mineral
freshness.

  

Product description:  

PRESENTATION OF DOMAINE BRYAN DELEU
+ ALL HIS OTHER CUVÉES IN STOCK

Bryan Deleu IGP "Coquet" (viognier) dry white 2024

Robert Parker's Wine Advocate (Y. Castaing, mai 2026): 90/100.Crafted from marl and calcareous
soils, the 2024 IGP Coquet reveals aromas of honeysuckle, ripe orchard fruits and a touch of exotic
fruit. Medium- to full-bodied, supple and enveloping, it’s built around a fleshy core of fruit, with a softer
line of acidity that leaves the finish comparatively gentle. DRINK 2026-2033

https://www.vigneronsdexception.com/en/1181-domaine-des-ardoisieres-cevins
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Technical Sheet written by the domaine

Coquet: Between flirtation and protective shell, there is sometimes only a step

VINE

Appellation: Protected geographical indication of the Rhodanian hills
Grape variety: Viognier
Age of the vines: 15 years
Density: 7000 vines/ha
Terroir: Limestone marl and granite
Farming: Sustainable viticulture
Parcel: Vines on the high plateaus of Ardèche, the altitude allowing to maintain maximum freshness
and
tension

WINERY
Vinification: Manual harvest in small 20 kg crates to respect the harvest as much as possible.
Whole harvest placed in the press after 12 hours in a cold room, to lower the harvest to 6°C to facilitate
settling. Indigenous yeasts, alcoholic and malolactic fermentation in barrels.

Aging: 12 months in demi-muids
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