
Domaine de l'Idylle
France - Savoy - Cruet

R O U S S E T T E  A L T E S S E
100% Altesse

Production area: between Chambery and Albertville
Terrain: argillo-calcareo, formato da ghiaioni delle Alpi
Harvest: manual
Vinification: gravity press filling and decanting, long
fermentation with controlled temperature between 15/17°C
Refinement: On fine lees with regular stirring for 6 months
Color: pale gold with green and mother-of-pearl highlights
Fragrance: Fruity, floral and spicy: flint, iris, ripe pear and
citrus
Flavor: wide and fat
Alcoholic Grade: 12.5% vol

Ownership/Founders Domaine de l’Idylle / François Tiollier
Start of Activity 1840
Vitiviniculture Biologic (into conversion)
Hectares 23
Bottles produced 140.000


