
A nice nose where the Viognier dominates, a beautiful unctuous mouth
of yellow-fleshed fruits. 

50% Viognier - 50% Chardonnay 

Apricot White Flowers

Luxury pairing with scallops, fish or white meat in sauce. 

Peach

75cl : réf 731PALETTISATION 

Domaine de Saint-Preignan - 34480 Pouzolles - France
04-67-24-15-90  adv@saintpreignan.com

150cl : réf 770

Service 
10-12°C

Vintage 

2025

IGP OC 

Domaine de Saint-Preignan 
Valet de Trèfle
Also available in Magnum

Grapes Varieties Aromatic Palet

The Somelier's word

Wine and food pairings 

WINE - MAKING

Traditional winemaking under
temperature control

Bottled at the property 

To drink in 18

months

19 boxes / plan
5 plans / palet

95 boxes - 570 bottles


