Ermitage
2022

Vines mainly located in Leytron,
sometimes blended with a plot in
Fully. Soil composed of broken
schist, clay-limestone and possibly
gneiss.

Wine

This is a very fine, distinctive Marsanne, with real freshness and discreet, well-integrated
ageing. An Ermitage that is both opulent and fresh, expressing beautiful aromas of truffle,
honey and candied citrus fruits. The palate surprises with its tension and verticality. This is
a wine that can be enjoyed young, but has everything it takes to age well.

Wine-making
Vinification and ageing for one year in demi-muids, foudres and stainless steel vats, then
one year in bottle.

Grape variety | Alcohol

100 % Fendant 12,5°

Ermitage

Alexandre Delétraz
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