
CHÂTEAUNEUF DU PAPE BLANC
Rhône Valley, France
Olivier & Lafont

www.olivier-lafont.com

Method & Production

This small cuvée (3000 bottles) is based on a selection of Clairette taken from different plots across

various terroirs in  the appellation Chateauneuf du Pape. Direct pressing without maceration. The

varieties are vin ified together in  600L French oak cask and aged here on the lees for a further 12

months post-fermentation. 

Code Label name Grape variety Vintage Alcohol Closure
type

Case size Organic Biodynamic Vegan Natural

White Wine

OF0622 Châteauneuf du Pape Blanc Grenache: 50%
Clairette: 50%

2022 13.5% Cork 6X0.75lt No No Yes No
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