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The emblem of the Domaine de Galuval, the Rooster (from the Latin
Gallus), spins around as the weathervane is battered by the wind. The
Mistral and the benefit it brings are what help our vineyards to

prosper, ventilating the vines, keeping the grapes healthy, and chasing
away the clouds to allow them to reach perfect maturity. The Coq
Volant White takes its inspiration from this wind and offers a fresh,
y uval { soaring profile as a tribute.

A quartet of local grapes, white Grenache, Viognier, Roussanne and
Clairette, have given birth to this wine. We have worked with the
identities of each variety and the complementarity between them to
create a stunning balance in which each of them expresses its varietal
notes to produce a supremely aromatic wine, all in finesse, with subtle
floral notes.
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E. COUZI, DOMAINE CENOLOGIST

THE 2021 VINTAGE

Golden yellow with greenish highlights. A complex nose of white
flowers, honeysuckle, and lime blossom.

In the mouth it is elegant and diaphanous, with lovely smoothness of
the first palate, bright fruit, and persistent freshness. A delicacy of
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TECHNICAL INFORMATION

Blend 25 % white Grenache 25% Viognier 25%
Roussanne 25% Clairette

Format 75l

Nb bottles 10,600

ABV 12,5%
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LA VALLEE DE LA GAYERE

i THE TERROIR
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Le Coq Volant White is made from parcels in the Gayére Valley which
takes its name from the river that runs through it. It is renowned for
the freshness of its marbled clay soils which make it an ideal terroir
for fresh and elegant gastronomic white wines.

Situated to the south of the village of Cairanne, this terroir is made
up of colluvions rich in moisture retaining silt, with few stones but
occasional gravel and pebbles. The clay is marbled, with limestone
nodules and abundant pseudo-mycelia, forming substrata that enable
the vines to survive the summer heat thanks to the plentiful water
supply to their roots.
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White Grenache n° 53 = 0.4 ha
DIRECTION - - o —
CAIRANNE Parcel numbers & Vlognler n 52 = 12 ha
< surface Roussanne n° 51= 09 ha
Clairette n® 49 = 0.9 ha
LEGENDE NOS PARCELLES (117 vioeniEr =1 GRENACHE NOIR (W5 cLARETTE Age Of vines 6 years
ZONES FORESTIERES ‘ V77 ROUSSANNE [ JACHERE (T[] GRENACHEBLANC  [T73] SYRAH Altitude 130 metres
Yield 40 hL/ha

HARVESTING &
VINIFICATION

The grapes are picked at dawn, by machine, starting at 5am.

Harvest Dates
Roussanne & white Grenache 18 & 19 September 2021
Viognier 15 September 2021
Clairette 29 & 30 September 2021
Temperature of grapes at reception
15°C

The grapes go into a vibrating hopper to preserve the integrity of the
berries. They are then directly pressed in an axially fed, closed cage
pneumatic press. Only the core of the press wine is retained from 0.6
bars.

The juice is cold settled at 12°C to retain only the fine lees. It is then
seeded with selected yeasts and fermentation takes place in thermo-
regulated stainless-steel vats at 14 - 18°C with macro-oxygenation
throughout.

We preserve the natural levels of malic acid by blocking malolactic
fermentation. The lees are stirred into suspension before the wine is
racked and then aged on fine lees.

It is then matured in stainless steel vats on fine lees for four months.
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ENJOYING IT AT ITS BEST

The ideal serving temperature is 12°C.

Le Coq Volant White 2021 can be enjoyed immediately or be cellared

for up to 3 years.

We recommend serving Le Coq Volant Blanc as an aperitif, or with
light, fresh cuisine such as roast scallops with orange, a cheese souffl¢,
or a poached egg with asparagus and parmesan cream.

ANALYSES

Residual sugar 154 g/l
Final filtration 0.65 pm
Tartaric stabilisation 10 g/hl
Protein stabilisation achieved
Total acidity 3.64
PH 351
Malic acid 227

LOGISTICAL DATA

Bottle barcode

3193663003185

Carton barcode 3193 663003192
No. bottles per carton 6
Box Dimensions L320xH192 X 1264 mm
Weight 85kg
PALETTISATION
Format pallet 1200 x 800 mm

Cartons per layer 10
No. layers 8
Cartons per pallet 80

Bottles per pallet 480




