
OR SERIE 2020
APPELLATION 

Late Harvest

GRAPE VARIETY
100 % Roussanne

VINIFICATION
Hand picked grape by grape around October./ Direct pressing./ Fermented with

natural yeast into barrels during winter./ The cold stopped the fermentation naturally
when it’s the perfect balance between the sugar and the alcohol/ SO2 and sterile

filtration.

A TABLE
All  kinds of cheese that has a  strong taste. For desert : apricots pie or calissons

MISE EN BOUTEILLE
November 2023

PH
3.66

DEGRÉ  ALCOOLIQUE
12,5

SO2 TOTAL
84 mg/L

ACIDITÉ TOTALE
3 .71 g/l (H2SO4)

SUCRE
180 g/l

Vin biologique, contrôle Ecocert, F-BIO-01

Chateau Revelette – 13490 Jouques . 04.42.63.75.43 . chateaurevelette@orange.fr . www.revelette.fr


