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Cicada Blanc, Domaine Chante Cigale
Rhone Valley, France

Producer

Dating back as far as 1874, this important domaine today
covers 40 hectares of vineyard across 45 separate parcels. The
diversity of soils and different ripening times allow Alexandre
Favier, the current generation of the family to run the
domaine, to co-ferment many of the grape varieties, in the
time honoured Chateauncuf-du-Pape tradition. Harvest takes
place by hand and the red wines are fermented for between
cicapa 20-25 days in tank, whole bunch, before being aged in tank,

X,

e 70% in tank and 30% in Burgundy barrels.

concrete eggs, barrels and foudres. The white is fermented

Tasting Notes

Product code FCo6ZZWC A wine that captivates with its aromatic complexity and
Viognier, Picpoul velvety texture. The lively attack is complemented by vibrant

Grapes Blanc, Grenache fruit-driven acidity, making it an approachable and refreshing
Blanc wine, perfect to enjoy anytime under the serenade of cicadas

Country France

ABV % 13 Viticulture

Case Size 6

Closure Style Cork The Grenache Blanc and Picpoul are sourced from clay-

Producer limestone soils in Richerenches, Vaucluse, while the Viognier

Vintage 2024 originates from the Northern Rhone, resulting in the wine's

classification as Vin de France.
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@ 8 8 Winemaking

The individual varieties are vinified and matured in stainless

Domaine steel tanks before Alex Favier carefully assembles the final

N ‘_ 4 T hante TCigafle blend.
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