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Villa Minna dry white 2025

Jif:‘ Product price:
‘v

€105.00

|

Product features:

VI LA Area: PROVENCE
MINNA Winemaker: Famille Jean-Paul Luc (VILLA
MINNA)
&) Vintage: 2025
Appellation: Vin de France (Provence)

Color: dry white
Unit Price: 20-30 €

VILIA Size: 75cl
MINNA . . . . g
VINEYARD organic or not: biodynamic and organic certified
agriculture
Cépage dominant: rolle
Alcool: 12,5

Product short description:

We LOVED it. The domaine creates this cuvée with 30% Grenache Noir, vinified as white. A wine
with a complex aroma balanced by a very nice tension.

Product description:

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

Villa Minna IGP dry white 2025:

Technical sheet written by the domaine:

Notably, the VILLA white this year includes 30% of Grenache noir, vinified as white! To obtain a white
wine from red grapes, we harvested very small quantities to avoid any crushing of the grapes, then
stored them for 24 hours in a cold room before pressing.
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The cold prevents the anthocyanins, allowing us to obtain a magnificent "white" juice, barely amber,
without using any additives.

The Grenache noir brings a beautiful aromatic profile and a lovely tension to the wine.

A MUST-TASTE!

GRAPE VARIETIES
Vermentino or Rolle 40% / Grenache noir 30% / Roussane 15% / Marsanne 15%
WINEMAKING

The vinification of VILLA MINNA white is carried out in small volume stainless steel tanks, grape variety
by grape variety, exclusively using indigenous yeasts present in the grape berries.

We then allow the malolactic fermentation to occur naturally, which enables our wines to be almost
sulfite-free.

The aging process takes place in small volume stainless steel tanks for the entire vintage.

The blending of grape varieties is conducted to achieve a harmonious and balanced wine. This is
followed by bottling, which takes place at the domaine in the spring following the harvest. We then let
the wine settle for a few weeks in bottles before commercialization.

SERVICE

Serving temperature: 10-12°C
Food and wine pairing: Seafood, Shellfish, Grilled fish, White meats, Poultry, Cheeses

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