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DOMAINE IGP VaucLuse
DU GRAND Organic wine
JACQUET

The vineyard is in biodynamic culture

2869, lavenue de Carpentras 84380 Mazan | www.grandjacquet.fr
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oo Grape Variety

Roussanne (100%) of Mazan,

Za Terroir

Roussanne de Mazan on silt soils.

“‘\ Vineyard

No synthetic weedkillers are used. Fertilizer-free for 35 years. Weeding until April,

then sheep come to the plots in early spring, followed by 2-3 ploughings from May to
late June.

@ Yield
4

mnm  Vinification

Hand-harvested, 100% de-stemmed, direct pressing, 1st fermentation between 14,
and 16 degrees Celsius and malolactic fermentation in new, gently toasted barrels

(Tonnelier Vallaurine), 2-4 months stirring on lees, filtration and light fining.

? Wine tasting

An elegant gastronomic wine with notes of almond, fresh vanilla, yellow fruit and
light oak, long on the palate. Light gold color. Delicate nose with notes of almond,
light oak and fresh vanilla. The palate is greedy, full-bodied and balanced, with a
certain fatness, long on the palate with the same notes as on the nose. Open 1 hour
before drinking. Drink chilled, avoid serving too cold.

5& Food paring suggestions

Breaded escalope with black truffle and truffle risotto, truffle brouillade, pan-fried
foie gras with almonds, 36-month Comté cheese, Brillat savarin, camembert di
bufala with truffle, veal blanquette with mushrooms.

g Potential

7-10 years
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