
 INTEMPORELLE RANGE

Domaine Comte Peraldi
Blanc 2023

Grape Variety
100% Vermentino

Granite arena,  on hil ls ide,  with depoverish and acidic soil .

Reception of the grapes by belt conquest,  then sorting on the table.
Direct pressing in a pneumatic press,  20% after skin maceration.  
Cold settl ing then fermentation in thermoregulated stainless steel vats
(18-20°C).

In stainless steel vats,  f ining before bottl ing.

Shimmering pale yellow color,  s i lvery green reflections.  I f  the nose f irst
opens with aromas of juicy pear and fresh almond, we quickly perceive
the refinement of this white wine with its mineral and f loral  notes
(orange blossom, acacia) .  The palate offers a nice ful lness but remains
refreshing thanks to the minerality of this wine.

Serve between 10° and 12° Celsius degree.

Best consummed within 3 years.
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Société Commerciale du Domaine Peraldi
Chemin du Stiletto - BP 5121 - 20501 Ajaccio Cedex 5

Tél : 04.95.22.37.30 - Fax : 04.95.20.92.91
Email : info@domaineperaldi.com

Year 2023 :
Spring 2023 was particularly rainy with important r isk of Downy Mildew
development.  Through daily care,  the vine health was conserved. The hot
summer and the early arrival  of vine leafhopper dwindlled the vine
growth resulting in a extended 6 weeks period of harvest to reach
adequate maturity.  Nonetheless the berries were abundant and juicy.
Very beautiful  vintage despite its complexity.

Start of the Harvest :  24/08/2023

A O P  A J A C C I O

O R G A N I C   C E R T I F I E D 

Coup de cœur 

Guide Vert 
La Revue des vins de France
Score : 91/100

Andreas Larsson tasting
Score : 90/100


