
DAME JEANNE white
Appellation: IGP Saint-Guilhem le Désert
Grape Varieties: Chardonnay, Viognier,
Roussanne, Vermentino

ABV: 13.5 % vol.
Bottle packaging: bottles, magnums

www.bergerieducapucin.fr

Soil and sub-soil type:
Deep chalky-clay soil

Vinification/maturing:
Traditional vinification with constant 
temperature control, ageing for 6 months 
in tank, on the fine lees.

MORE ABOUT
THE DOMAINE 

This wine draws its flavors from the land 
of Jeanne, my soon’s ancestor. Fresh and 
subtle, between roundness and vivacity, 
Dame Jeanne white marries pear, white 
flowers and citrus aromas with pleasant, 
fresh notes. Made from a blend of 
Chardonnay, Viognier, Roussanne and 
Rolle, its delicate color celebrates the 
perfumes, colors and beauty of our 
Mediterranean landscapes. This wine 
illustrates perfectly the woman who was 
Jeanne, a shepherdess living on the upper 
lands, elegant and beautiful, and so 
powerful…drink this wine at any moment 
you feel joy of living and that you want 
to share.

SOME WORDS ABOUT
THIS WINE

SUGESTIONS FOR A BETTER 
TASTING

Ideal drinking temperature: 9 to 11 °C

Ideal food accompaniments: 
With your aperitif, or with tasty fishes 
such as sea bream, burbot and mullet, 
poultry and white meat, shell fish salads, 
goat cheese, fruit salads and tarte with 
fruits like apricots and pears…

Ageing: 1-3 years


