
V I N  D E  F R A N C E

T A S T I N G
Beautiful aromas of dried apricots. Slightly oxidative, well-
balanced.

F O O D  -  W I N E  P A I R I N G S
Pairing poultry, foie gras, desserts, Roquefort cheese...

I N A T T E N D U  D E  V I L A T T E

V I N T A G E  2 0 1 6

G R A P E  V A R I E T I E S
50% Sémillon 
50% Muscadelle

V I N E S
The wine comes from 10 to 30 year old vines.

S O I L S
A blend from calcareous-clay and clayey-siliceous soils. 

V I N I F I C A T I O N
Hand-picked botrytized grapes. Vendanges manuelles de
raisins botrytisés. Aged 6 years in oak casks.
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	INATTENDU DE VILATTE
	VIN DE FRANCE
	VINTAGE 2016
	GRAPE VARIETIES
	50% Sémillon  50% Muscadelle

	VINES
	The wine comes from 10 to 30 year old vines.

	SOILS
	A blend from calcareous-clay and clayey-siliceous soils.

	VINIFICATION
	Hand-picked botrytized grapes. Vendanges manuelles de raisins botrytisés. Aged 6 years in oak casks.

	TASTING
	Beautiful aromas of dried apricots. Slightly oxidative, well-balanced.

	FOOD - WINE PAIRINGS
	Pairing poultry, foie gras, desserts, Roquefort cheese...



