
CINQ SIÈCLES D’ÉLÉGANCE

Château La Nerthe 2021
Châteauneuf-du-Pape white  
43% Roussanne, 25% Grenache Blanc, 30% Clairette, 2% Bourboulenc

Vintage 2021 : Regular rains, moderate temperatures all summer long, 
no water stress in the vineyard: the white grapes were picked in excellent 
sanitary health before the storm episodes of September and October. A larger 
volume of Clairette (30%) added to well-balanced Roussannes led to produce 
2021 White wines of great freshness and good tension!

Vinification and ageing : Our grapes are hand picked fully ripe 
just to keep balance and aromatic expression and then directly pressed in a 
pneumatic press for 3 hours. After 24 hours, the juice is racked and the 
fermentation at low temperature begins to protect all �avors, partly in oak 
barrels and demi-muids (Roussanne and Grenache blanc) and partly in tank 
and demi-muids (Clairette and Bourboulenc) in order to be aged on �ne lees 
for almost 9 months. Final blending will be done just before the bottling.

Tasting: Beautiful pale golden color with green hints. On the nose 
remarkable notes of citrus (lemon) mixed with �oral scents (linden) along 
with orchard fruits aromas. Tense on the palate, still lots of freshness and 
zesty and herbal touches. Despite the youth of the wine, woodiness fades in 
�nesse, underligning a classy �nish, balance and pure ! 

Food and wine pairing : Grilled �sh �llets, Bouillabaisse

Alcohol degree : 13.5°

Terroir : Loamy sandy soils dotted with large pebbles for �nesse and 
aromatic expression. The presence of natural spring with secular woods 
creates microclimate, warm in the day but cool at night, perfect to obtain 
White wines of strong personality!


