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Complex multilayer aluminum capsule, 4g
Natural cork stopper, 49
Standard 75cl Lirac bottle, 520g
Label: 110 x 85 mm 1gr

Back Label : 70 x 85 mm 1gr

STORY

Famille Lafont

Cru Lirac Blanc

Maison Rouffignac Lafont, founded in 2019 by Julie Rouffignac and Gérald Lafont,
brings together over 35 years of expertise in oenology and winemaking. Rooted
between the Rhone and Provence regions, they craft authentic, elegant wines with
a strong commitment to environmental sustainability. Specialists in Home
Branding, they design bespoke cuvées for a discerning international clientele,
combining technical mastery, refined visual identity, and the excellence of their

terroir.
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GRAPE VARIETY

Grenache - Clairette - Bourboulenc

TERROIR

This cuvée is the result of a blend of carefully selected grape varieties
from the emblematic terroirs of Lirac. The parcels of rolled pebbles
and sand give this wine its finesse, balance, and elegance—hallmarks
of the Lirac appellation.

WINE-MAKING PROCESS

Hand harvesting at optimal ripeness. Gentle direct pressing, followed
by cold settling. The grape varieties are vinified separately in stainless
steel tanks to preserve freshness, with fermentation at low
temperature. Aging on fine lees for several months before blending.

TASTING NOTES

Bright pale yellow robe with golden highlights leaning towards green.
The nose is elegant and expressive, combining white-fleshed fruits,
acacia flowers, and citrus notes. On the palate, the attack is fresh,
followed by a lovely roundness, with a long, balanced finish that is
subtly mineral.

W
é! WINE PAIRING

Packed in upright cartons of 6 bottles, 160g E

Serve the wine between 11 and 12°C.

This white Lirac pairs very well with grilled fish, ceviche, seafood,
creamy poultry dishes, and soft cheeses. It also perfectly complements
Mediterranean cuisine featuring fresh herbs and summer vegetables.

AGING POTENTIAL @WINE ANALYSIS
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5 years and more ABV: 13.5%uvol
Residual sugar: ** g/L
Acidity : ** g/L
Ph . **
So2:**mg/L
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