
• VINTAGE : 2020

• LOCATION : TRESQUES, (GARD), FRANCE

• GRAPES VARIETIES : CLAIRETTES/GRENACHE BLANC. FREDERIC ARNAUD « CLAIRETTE IS AN OLD GRAPE VARIETY,
PRACTICALLY NO LONGER USED IN OUR APPELLATION. HOWEVER, WE CONTINUE THE TRADITION BECAUSE IT BRINGS A GREAT

AROMATIC COMPLEXITY WITH A CERTAIN MINERALITY AS WELL AS A GREAT FLORAL BOUQUET THAT GUIDES OUR INSPIRATION ».

• TERROIR : THE OIL IS COMPOSED ESSENTIALLY OF SAND COVERING A LAYER OF CLAY.

• VINES : AVERAGE AGE OF THE VINE 100 YEARS

• VINIFICATION : THE GRAPES ARE HARVESTED AT NIGHT OR VERY EARLY IN THE MORNING, TO AVOID HEAT DURING THE DAY.
AFTER DESTEMMING, THE BERRIES ARE GENTLY PRESSED WITH A PNEUMATIC PRESS. THE JUICE IS COLD SETTLED FOR 2 DAYS.
FERMENTATION TAKES PLACE AT A CONTROLLED TEMPERATURE OF ABOUT 18°C. NO MALOLACTIC FERMENTATION TO KEEP

THE FRESHNESS. JOSÉPHINE ARNAUD « WE HAVE TO SHOW ACCURACY AND PRECISION IN THE VINIFICATION OF THIS WHITE

WINE, AS WE CULTIVATE THE VINES OF OUR ANCESTORS. »

• TASTING : A GOLDEN YELLOW ROBE. THE NOSE IS FINE AND COMPLEX WITH AROMAS OF EXOTIC FRUITS. THE MOUTH IS

HARMONIOUS WITH A LONG AROMATIC PERSISTENCE. SILKY, AMPLE AND GENEROUS, THIS WINE IS ALSO REMARKABLE FOR

ITS FRESHNESS.

Cyril Arnaud
« My grandfather planted every plant of his

hundred-year-old vines himself. It is an honour to 

work with it today. » 

Quart Du Roi 
Côtes du Rhône Village 

Laudun - White 


