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Like Condrieu, this white Saint-Joseph has its 
roots in Saint-Pierre-de-Bœuf.
Unlike the 100% roussanne from the Pierre-
Jean Villa family estate, this cuvée is made 
from 100% marsanne from young vines.

A perfect blend of freshness and deliciousness, 
this is a Saint-Joseph that’s all about balance! 

Grape variety: 100% marsanne 

Soils: light, comprising schist and gneiss 
on a granite bedrock. 

Winemaking: direct pressing. Settling at a 
low temperature for 12 to 24 hours. 

Maturing: 12 months in barrels (228 l) 
and oak casks (500-600 l). Racking and 
blending, 6 weeks before bottling.
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