
OROSQUETTE 
Propriétaires Récoltants 11800 Badens France
Tél +33 (0) 4 68 79 16 00  Fax +33 (0) 4 68 79 22 91
Email: info@chateau-la-grave.net  
Web : www.chateau-la-grave.net

de
si

gn
 ©

 2
00

9 
G

eo
ffr

ey
 H

al
le

tt 
   

  i
nf

o@
la

ng
ue

do
c-

in
fo

.c
om

CGCGC
HÂTEAU

L RAVE
CRU MINERVOISGCRU MINERVOISGLANGUEDOCGLANGUEDOCGAGAG

100% Chardonnay. 

The vineyards are thirty years old. 
Despite this chardonnay is released after Spring, it Despite this chardonnay is released after Spring, it 
fi nds its full blossom a few months later. It has a low fi nds its full blossom a few months later. It has a low 
yield of 65 hl per hectare. 

As a concentrated wine, it is ideal to match with a As a concentrated wine, it is ideal to match with a 
meal : cooked fi sh, some tasting cheese, smoked meal : cooked fi sh, some tasting cheese, smoked 
salmon... 

Vinifi cation : de-stemming, skin maceration before pneumatic press draining 
Heat regulated fermentation at 16 °C 
Low température stabilization
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