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The 2024 vintage was characterised by a mild winter with low rainfall, a
wet spring, and a late start to the summer.

By mid-July, in Corbiéres, Languedoc Roussillon and up to Provence,
véraison (colour change) had only just begun. Winegrowers took the
necessary measures to monitor the vines as closely as possible and cope
with the threat of vine diseases.

While the Corbiéres and Pyrénées Orientales vineyards suffered a year
of great drought, others benefited from high rainfall, particularly around
Montpellier and the Gard up to Provence. The vines of this terroir enjoyed
warm, dry weather in the last few weeks before the harvest, with mild
nights thanks to the tramontane wind, which was propitious to the ripening
of the grapes.

The 2024 vintage is the reflection of winegrowers’ unremitting work and
their ability to overcome the vagaries of the weather.

Description :

Clear and brilliant yellow colour with green highlights.

2024 Klara Blanc is made from five grape varieties, which bestow it with
highly original varietal characteristics. The nose is very powerful, floral and
fruity, offering an invitation to travel in the sunny valleys of the south of
France. Notes of apricot, almond and hazelnut come to the fore, mingled
with hints of thyme and savoury.

Round, smooth and bursting with flavours on the palate, it is very complex
and delicious, with minty overtones tinged with hints of aniseed and
liquorice.

Allin all, a very powerful and long-lasting wine with delicious notes of yellow
fruit following through to the finish, accompanied by honeyed nuances.

Alcohol by volume :
13.5%

Grapes Varieties :
Rolle 39 %

Marsanne 25 %
Sauvignon blanc 32 %
Roussanne 2 %
Viognier 2 %
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Number of bottles per
carton

Type of pallet Europe

Number of layers per pallet

Total weight per pallet (kg) 1082 865




