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Minna IGP White Dry 2023

Product price:

€156.00
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MINNA

LT
Lim IBA AL LS

2023

Product features:

Area: PROVENCE

Winemaker: Famille Jean-Paul Luc (VILLA
MINNA)

Vintage: 2023

Appellation: IGP Bouches-du-Rhone
Color: dry white

Unit Price: 30-50 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

RVF: 92/100

Cépage dominant: rolle

Alcool: 13
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Product short description:
92/100 RVF. A great white wine for aging, certainly well-structured, but which has managed to

remain fresh thanks to skillful aging and all the knowledge and experience of the Luc family, not
to mention the application of biodynamic principles that work wonders in these latitudes.

Product description:

PRESENTATION OF THE DOMAINE VILLA MINNA
+ ALL OTHER CUVEES IN STOCK

Comments on this

Minna dry white 2023:

RVF Guide to the Best Wines of France 2026 (Sept. 2025): 92/100: It is usually on
the whites that this domaine is judged, excelling in this area, starting with the
generous Minna 2023, built on freshness, showing a perfect balance between
vermentino, roussanne, and marsanne.

Technical sheet written by the domaine:
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GRAPE VARIETIES: Marsanne 29% / Roussanne 24% / Vermentino or Rolle 47%

PRODUCTION: Organic farming. Manual harvesting in crates. Barrel fermentation, stainless steel tank
fermentation, use of indigenous yeasts, malolactic fermentation, regular stirring. Aging in barrels, aging
in stainless steel tanks, traditional cork stopper, aging on lees, regular stirring.

TASTING:

Appearance: Golden color, bright.

Nose: Expressive, fruity, citrus aromas.

Palate: Aromatic, generous, citrus notes, fresh fruit notes, round, slightly mineral, structured body, good
intensity, long persistence.

SERVING: Serving temperature: At 12°
Pairing: Seafood, Shellfish, Grilled fish, White meats, Poultry, Cheeses

Vinification: Manual harvesting, 100% destemmed, vatting adapted to the vintage, pumping over,
punching down, aging in tank.

If you like the wines of Villa Minna, you might also enjoy those from domaine Fontchéne
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