
Le Dit du Bastidon Blanc is a mixed wine 
that is perfect whatever the occasion.

60% Grenache blanc
40% Viognier

Traditional vinification with total 
destemming on reception of the 
grapes and direct pressing.
Liquid cold maceration to allow for 
settling while preserving the fine, 
aroma-rich must.

Acidity

Freshness

Gourmet

Sweetnes

Volume in the mouth

A WORD FROM THE SOMMELIER

GRAPE VARIETIES VINIFICATION

TERROIR

AROMATIC RANGE

Service
8°

Laying 
down

2 years

Fresh Lively Mineral

A vineyard situated at an 
altitude of 300 metres 
overlooking the northern 
part of the Eygues Valley, on 
clay-limestone soils mixed 
with gravel and sandstone.

Aged in tempera-
ture-controlled stain-
less-steel tanks.

AGEING

FOOD AND WINE PAIRING
As an aperitif
A fish and seafood parillada
Razor clams with parsley butter
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