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WINEMAKING & AGEING : The Souvignier Gris is delicately
handpicked at full maturity early in the last mornings of the
month of August. The bunches are vatted without de-stemming
or crushing. The skin-contact maceration lasts 11 days to
extract anthocyanins and aromas. On the tenth day, there is one
last pump over to obtain the perfect balance between tannins,
colors and minerality. The wine is then carefully and cautiously
cold pressed and vatted in cone shaped vats made of white
oak, to finish its fermentation and round its tannins — this will
last 5 months, then the wine is bottled. After decanting and
maturing for 2 months in bottle, Orange Rebelle is finally ready
to be shared !!

TASTING NOTES : Orange Rebelle nose
flower, white tea, and vine- peac
is mouth- -filling and expresses a
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