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LES
COSTES NOBLES
TERRES

COTES DU RHONE

Les Costes Nobles Terres, AOC Cotes du
Rhone, White, 2024

AOC Cotes du Rhoéne, Vallée du Rhéne, France

The 2024 vintage in Southern Rhéne benefited from a mild winter and a rainy spring,
encouraging early budbreak. The temperate summer allowed for gradual ripening,

resulting in lovely freshness, especially in the whites and rosés. The reds, driven by
structured Syrah and concentrated Grenaches, are both rich and well-balanced.

PRESENTATION

This cuvée, the Costes Nobles Terres, bears this name in homage to the vineyards belonging to the
Lord of Gicon, which had the common feature of being situated on a hillside. All of this led the
winegrowers to name these parcels Costes Nobles Terres, Costes referring to the hillsides and Nobles
Terres referring to their seigneurial ownership. This nameisin line with the desire and commitment of
Maison Sinnae to pass on to future generations the heritage and terroir of the Rhone.

LOCATION
Our vineyard is located on the right bank of the Rhdéne in southeastern France.

TERROIR
Our terroirs are mostly clay and limestone. This cuvée is made from a selection of parcels located on
hillsides and plains of pebbles.

WINEMAKING
Classic vinification. Direct pressing. Temperature controlled fermentation (low temperature of
15-17°C) for 15 to 30 days.

AGEING
Maturation on fine lees.

VARIETALS 13,5 % VOL.

Bourboulenc, Clairette, Grenache blanc, Contains sulphites. Does not contain egg or egg

Roussanne, Viognier products. Does not contain milk or milk-based
products.

SERVING

Serving temperature 10-12°C.

AGEING POTENTIAL

Enjoy al year long

VISUAL APPEARANCE

A bright pale wine with green reflections.

AT NOSE

On the nose, the wine presents citrus and white flesh fruit notes.

ON THE PALATE

The attack on the palate is fruity and lingers with mineral and acidic notes.
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Les Costes Nobles Terres, AOC Cotes du Rhéne, White, 2024

CLASSIC FOOD AND WINE PAIRINGS
Aperitif, Fish, White meat

Type of bottle Volume (ml) item code Bottle barcode Case barcode
Palette Units per  Units per Layers Cases per Btl weight Case Pallet Btl height  Btl diameter Case dimensions Pallet dimensions
universelle case pallet per pallet layers () weight (kg)  weight (kg) (cm) (cm) (H*W*D cm) (H*W*D cm)
VMF 12 840 5 14 1,1996 14,3958 806,1635 29,6 8,03 30,7*25,1*33,3 166*100*120
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