
 

TECHNICAL INFORMATION 

SOMMELIER RECOMMENDATIONS 

TASTING NOTES 

«ÊSolasÊ»Ê isÊ theÊ IrishÊ forÊ ‘light’ÊandÊ inÊOldÊFrenchÊmeansÊ ‘joy’,Ê ‘pleasure’,Ê
‘enjoyment’.ÊOurÊSolasÊwinesÊreflectÊtheÊpurity,ÊbalanceÊandÊlightÊhandedÊ
approachÊthatÊcharacterizesÊLaurent’sÊapproachÊtoÊwinemaking.Ê 

Vintage 2023 Alc/Vol 13% 

AppellaƟon IGPÊPaysÊD'oc 
TotalÊAcidity 

(g/lÊtartrique) 
5,8 

Color White pH 3,33 

Terroir CalcareousÊclayÊsoil SugarÊcontent 2Êg/l 

VarieƟes ViognierÊ100% ProducƟon - 

Ave.ÊYields 45Êhl/ha Closure Cork 

 

 

 

 

 

 

VINIFICATION & AGING 

Night-ƟmeÊHarvesƟng,ÊpressÊwithÊjuiceÊselecƟon.ÊMustÊclarificaƟonÊatÊ
lowÊtemperatures,ÊfermentaƟonÊatÊ16°-17°CÊinÊstainlessÊsteelÊtanks. 

SolasÊViognierÊisÊaÊwell-balanced,Êfood-friendlyÊwineÊwithÊmediumÊbodyÊandÊ
lightÊbrightÊcharacterisƟcÊfruitÊflavoursÊofÊapricotÊandÊpeach.ÊAromasÊofÊexoƟcÊ
fruitÊwithÊhintsÊofÊalmondÊandÊhoneysuckleÊonÊtheÊfinish.Ê 

« ThisÊaromaƟcÊyetÊcrispÊViognierÊwouldÊbeÊtheÊperfectÊwhiteÊforÊdishesÊsuchÊ
asÊgarlicÊprawns,ÊbakedÊcrayfishÊorÊsushi.ÊReadyÊtoÊdrink.ÊServeÊbetweenÊ10°
CÊandÊ12°C. 
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