
Les Pleurs, Clos Thierriere

Product code CT02ZZWC
Grapes
Country FRANCE
ABV% 13.4
Case Size 6
Closure Style Cork

Producer CLOS
THIERRIERE

Vintage 2022

Organic Conversion

Biodynamic Conversion

Vegan Vegetarian

Tasting Notes

High density of wine on the palate, particularly from the 2022
vintage. beautiful maturity on the palate and beautiful
expression of solar Chenin. lots of yellow fruit and especially
a big expression of pear on the nose. The mouth finishes with
a slight salanity which refreshes

Viticulture

The 24 hectare estate covers 3 appellations in the Northern
Rhône; St. Joseph, Condrieu and Côte-Rôtie. The grapes are
grown on very steep, terraced vineyards on the right bank of
the river and are protected from the prevailing westerly
winds by the neighbouring Mont du Pilat. Minimum
intervention is the viticultural approach and all the vineyard
work has to be done manually due to the steep gradients. The
Viognier for this Condrieu `Les Grandes Chaillées` comes
from 8 separate vineyards in the villages of Chavanay, Saint
Michel sur Rhône, Condrieu and Vérinold grown on a loose
granite soil known locally as arzelle. Harvesting is done by
hand.

Winemaking

Harvest by hand as all our cuvée. In organic conversion and
biodynamic. Different parcels throw vouvray appellation with
different kind of soil ( clay, limestone, flint)

B4 Centrepoint, Rosemount Business Park, Ballycoolin. Co. Dublin, D11 KH50
Tel:+353 (0) 1 866 5680 | Email: sales@tindalwine.com | www.tindalwine.com


