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Domaine François Villard Saint-Peray "Version
longue" dry white 2023 

  

Product price:  

€180.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: François Villard
Vintage: 2023
Appellation: Saint-Peray
Color: dry white
Unit Price: 20-30 €
Size: 75cl
organic or not: sustainable agriculture
RVF: 92/100
Cépage dominant: marsanne

  

Product short description:  

92/100 RVF. The Marsanne grapes of this cuvée grow on decomposed granite and clay soils.
This is what brings this pep and this uncommon minerality to the Saint Peray appellation. This
cuvée is aged for 18 months in barrels, and its name reflects that!

  

Product description:  

PRESENTATION OF DOMAINE F. VILLARD
+ ALL ITS OTHER WINES IN STOCK

Comments on this:

Domaine François Villard Saint-Peray "Version Longue" 2023 dry white wine

RVF Guide to the Best Wines of France 2026 (Sept 2025): 92/100. The long version in Saint-Péray is
precise, with just the right amount to envelop it and bring dynamism on the palate; very nice length.

https://www.vigneronsdexception.com/en/983-francois-villard
https://www.vigneronsdexception.com/en/983-francois-villard
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Technical sheet written by the domaine:

Parcel information: Saint-Péray

Grape variety: 100% Marsanne

Pruning type: Cordon de Royat

Soil: Decomposed granite & clay

Vine age: 20 years

Exposure: South

Harvest: Direct pressing

Fermentation: In barrel, at low temperature with indigenous yeasts,
batonnage once a week for 6 months

Aging: 18 months on lees without racking - 35% new barrels
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