Le Bossu, Cotes du Rhone, Viognier
AOC Cbtes du Rhone, Vallée du Rhone, France

PRESENTATION

“Hunchback” is the term for uneven and hilly terrain, which describes our hilly
terroirs well.

But a Hunchback is also part of French popular culture. Indeed, in the Middle
Ages, hunchbacks (people with a bump on their shoulder) were feared, full of
malice and cruelly mocked. However, they were also, according to tradition, a
bringer of luck for whoever rubbed their bump.

Our CUVEE DU BOSSU is a mixture of all these senses.
Supported plots producing wines of character, skillfully expressing the riches of
the terroir, patiently throughout their maturity.

LOCATION

- LE BEHACS Indescribable... and irresistible!

HATEAU DU TRIC

Its history has experienced multiple twists and turns since this grape variety
almost disappeared... Originally, it was exclusively cultivated in the northern
Coétes du Rhone (from Vienna to Valence), before becoming one of the most

popular in California. Today, this white grape variety is distinguished as much by

its rarity as by the complexity of some of its aromas, so shifting that they escape
description.

TERROIR

Our Viogniers are planted on 2 types of soil:

- on the place called the Plan de Dieu with rolled pebbles of intermediate size
(gravel and clay),

- in the town of Violés, in Les Troncs with gravel terroirs.

WINEMAKING

Harvests carried out taking advantage of the first freshness of the morning and
protecting the berries and juices from contact with the air in order to avoid any
premature oxidation. Pneumatic pressing, settling and fermentation in thermo-
regulated stainless steel vats (15-17°C).

VARIETAL
Viognier

SERVING
Drink fresh.
Keep for 2 or 3 years or more depending on taste

AGEING POTENTIAL
Enjoy all year long, 2 to 3 years

Chateau du Trignon

Chateau du Trignon (attention accueil saisonnier uniquement), 84190
Gigondas - France
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Le Bossu, Cotes du Rhone, Viognier

TASTING

Its imposing perfumes reveal very full-bodied aromas on the palate, of admirable length. This grape variety
produces fine white wines, with a rich and creamy body.

Very fragrant and subtle, it reveals moving aromas of yellow fruits (mango, pear, peach, apricot, quince),
fresh flowers (violet, iris, acacia), musk and spices, but also dried fruits ( toasted almonds and hazelnuts).

FOOD PAIRINGS
To drink with dishes based on mushrooms.

REVIEWS AND AWARDS

JAMESSUCKLNG.COMY 9 /1 )
"2023 vintage :
A fresh, juicy and vivid viognier with notes of dried apples, dried pears, mild spices and some
warm herbs as well. Medium-bodied with fresh acidity. Vivid and playful. Drink now."
James Suckling
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