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Pacherenc du Vic Bilh
Pah — shuh — RAHNK doo —veek - BEEL

icherenc duVicBilh

Saint-Abert

A white wine AOC

May be sweet (Blanc)
More than 4.5% RS

May be dry (Blanc Sec) !l
Less than 4% RS
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Principal Grapes: min. 60%

Beautiful grape photos from “Le Vins Sud Ouest France” website

P )

Courbu/Petit Courbu

Accessory Grapes

Beautiful grape photos from “Le Vins Sud Ouest France” website

Arrufiac Sauvignon Blanc
(max 10%)

Southwest France
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Chateau du Pouey
Pacherenc du Vic-Bilh Sec

50% Petit Manseng

50% Gros Manseng |

Chateau du Pouey
Pacherenc du Vic-Bilh

90% Petit Manseng
10% Arrufiac
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Any questions?

Picpoul de Pinet
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http://www.metric-conversions.org
http://www.metric-conversions.org
http://www.metric-conversions.org
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Any questions?

Eau-de-vie-de-Marc
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Little Fish...in a Big Pond

Eau-de-vie de Mar
Oh-day-vee — day - mark

* Pomace Brandy
* Known as Grappa in Italy

* Made virtually everywhere in France

Usually served chilled as a digestif
or with a fruit-based dessert

Usually not aged in barrels, however
it is not uncommon

Served in small tulip-shaped glasses
or a brandy snifter

Distinguished from “Fines” which
are distilled from local wine

“Most traditional regions make marc from the
pomace, grape skins, and pips left after pressing.
This was rarely for financial reasons but often
because peasant wine-growers hate to see
anything they have grown go to waste.”

-- Oxford Companion to Wine 4t Edition, 2015
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FERMENTED
RED WINE
POMAC

FERMENTED
RED WINE

POMA

FERMENTATION
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FERMENTED
RED WINE
POMACE

DISTILLATION

SEMI-FERMENTED
ROSE WINE

UNFERMENTED WHITE
WINE POMACE

ESE%

FERMENTATION

FERMENTED
RED WINE
POMACE

eSS BARREL AGING
(oPmoNaL)
SEMI-FERMENTED

ROSE WINE

_ W

UNFERMENTED WHITE
WINE POMACE

ESE%

FERMENTATION

BOTTLING
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Any questions?

Irouléguy

Presented by
Valerie Caruso, FWS, CWE

Little Fish...in a Big Pond

12



2/18/2016

13



2/18/2016

14



2/18/2016

Any questions?

Rosé des Riceys AOC
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Rosé des Riceys
Roh —ZAY day REE -say
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A still, dry rosé The Champagne Region

100% Pinot Noir >¢b, / -
Vallée de la Marne
/Nvil Mame
Produced in the Wtﬂ%w
Champagne
Region—Aube
Department

Cote des Blancs

1 of the 3 AOCs . eF

in Champange mmwf‘q
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Vines must be at least 12 years old

': Champagner:

oy

Followed by traditional fermentatio

May be released July 15

ROSF DES JUCEYS
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The Monks of Mol
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A group of construction workers at
Versailles brought thew rosé with them

The House of Olivier Horiot

Produced Rosé de Riceys
throughout the 1970’s even
when Champagne was

more lucrative ROSE DES R](‘EYS

Appeliation Rose des Rice

“EN VALINGRAIN"

OMG IM
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Any questions?

Check out the Summit
webpage for a list of all
of our sources, as well
as additional links,
downloads, and other
information as well.
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