CUZZIOLGRANDIVINI

L'"ARGILE COLLIOURE BLANC

D Omaine d'e La- Grenache Gris, Grenache Blanc
Re CtO 1"16 :::I;Etl:;;;:: AOC Collioure

Harvest: manual

Vinification: Direct pressing of grapes, fermentation in barrels
and 8 months aging on fine lees. Batonnagee carried out daily
during fermentation, thereafter once a week until December
Refinement: In barrels (225 and 400 It; 30% new wood)
Color: golden yellow

Fragrance: Notes of white fruit, anise, apricot; light citrus
notes

Flavor: Round, distinct savoriness, fresh and mineral
Alcoholic Grade: 14% vol

France - Languedoc-Roussillon - Banyuls-sur-Mer

DOMAINE
DE
LA RECTORIE

Ownership/Founders Marc and Thierry Parcé / Thierry e Jean Q
Emmanuel Parcé

Start of Activity 1984

Vitiviniculture Traditional

Hectares 30 Tolosa
Bottles produced 80.000

Banyuls-sur-Mer
®

Marc and Thierry Parcé inherited the domaine from their family and in 1984, the year of the first bottling, the grapes
came only from the vineyards of their grandmother, Thérese Parcé, who for almost half a century had dealt with the
domaine after the untimely death of her husband Jean in 1913. Thirty hectares with different plots from zero to four
hundred meters above sea level where the different exposure, the old vineyards, the low yield and especially the
maintenance of the old vines maintain harmony and identity with the territory. The main grape variety is Grenache
noir for the Banyuls and Syrah, Carignan and Mourvedre for the Collioure. The white wines come only from Grenache
Gris and Grenache Blanc. The old vineyards are "complantées" with Grenache noir and Gris and Carignan and are
almost all fifty years old and from this solid base starts the work of the Parcé family. The project of Thierry and Jean
Emmanuel, who have been running the winery since 2010, is in fact aimed at an agriculture that respects traditions
and the vineyard and in facts its wines are the best example of this courageous viticulture.



