Dauvergne Ranvier DAUVERGNE-RANVIER

LUBERON BLANC VIN GOURMAND - .
2012

REGION: FRANCE - RHONE

GRAPES / SOILS
DA UVE R G N E RA NVl E R grenache, Planted 1985 calcareous and 20 ha

roussanne, granite

vermentino and
clairette

THE WINE

Winemaker's Notes

» Varietal composition: 60% grenache, 20% roussanne, 15% vermentino
ﬂlx_;);L)leEtieorrgol;i]giE !,Etgéce and 5% clairette.

e Harvest time: mid September to early October.
Technical Information
Chin ¢ .9/'///’/////////
Alcohol: 12.7%
pH level: 3.34

Residual sugar (grams/liter): 0.87

DAUVERGNE RANVIER Acidity (gramsl/liter): 3.23
Jean-Francois Ranvier and Francois « Dry extract (gramsl/liter): 17.7
Dauvergne teamed up to create a very
unique approach to building a brand
focused on quality from vine to finished
wine.
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GENERAL INFO
Country
Region

Appellation(s)

Proprietors

Founded
Winemaker
Annual Production

Farming (Sustainable, organic,
biodynamic)

THE
SORTING
TABLE

France
Rhone Valley

Nearly every appelation in the
Rhone Valley

Francois Dauvergne and Jean-
Francois Ranvier

2004
Jean-Francois Ranvier
40,000 9L cases

Sustainable



