CUZZIOLGRANDIVINI

HERMITAGE LA CHAPELLE BLANC

D Omalne d.e ].a. 75% Marsanne, 25% Roussanne
Cha elle Production area: Murets plateau and lower Rocoules
p Terrain: pietroso misto a limo e argilla rossa

Harvest: manual

Vinification: fermentation in concrete egg-shaped containers
Refinement: on fine lees in the same containers

Color: straw yellow

Alcoholic Grade: 13.5% vol

France - Vallée du Rhone - Tain I’Hermitage

S Gyt »

HERMITAGE

Ownership/Founders Caroline Frey / Famiglia Jaboulet
Start of Activity 1834

Vitiviniculture Organic / Biodynamic

Hectares 13

Bottles produced 20.000

Lione
® Tain-l'Hermitage

It all began with the mystical knight Henri-Gaspard de Sterimberg, who, returning from the Albigensian Crusades in the
13th century, sensed the potential of this unique hill floating above the Drome plain. Full of honour and weary of
battle, he settled on the hill of Tain overlooking the Rhéne. Aspiring to find peace and serenity, he built a chapel on the
hillside, on the site of a Roman temple dedicated to the legendary Hercules. He then lived the life of a hermit, hence
the name of the Hermitage appellation. He subsequently cultivated vines, and thanks to hard work and the help of the
terroir, his wines became increasingly popular with pilgrims and travellers. La Chapelle has stood the test of time, and
since 1919, the Jaboulet family and then the Frey family have taken turns cultivating the vines of this now legendary
cuvée.



