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L'Etincelle Blanc

At a Glance:

• Appellation: IGP Saint Guilhem Le Desert

• Encépagement: Chenin Blanc (50%), Roussanne (20%), Gre-
nache Blanc (15%), Viognier (10%), Carignan Blanc and Petit 
Manseng (5%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar: < 2 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From 2 ha of vines 
spread among multiple parcels in Jonquières

• Soil Types and Compositions: Stone-rich limestone

• Vine Age, Training, and Density: Average age is 25 years.  
Vines are trained in Guyot and planted at 5,500 vines/ha.

• Average Yields: 16 hl/ha

• Average Harvest Date and Type: Manual, mid September

In The Glass:

First produced from newly-acquired parcels in 2004, this white 
is a blend of grapes in which Chenin plays a principal role. The 
Chenin gives exceptional freshness, and the other varieties round 
out the blend, adding complexity and balance. Low yields and 
rigorous selection in the vineyard bring an intense and racy wine, 
fully expressive of its terroir. Interestingly, historical research by 
the Goumards reveals that Chenin Blanc is actually native to this 
area. We can also heartily attest to the surprising ability of this 
white to age gracefully and reveal a complexity of flavor and se-
ductive texture that is exceedingly rare in this southern clime.

In The Cellar:

• Fermentation: Spontaneous fermentation in stainless-steel 
tanks and barriques (30%) 

• Pressing: Whole-cluster, direct pneumatic pressing

• Time on Lees: 12 months

• Malolactic Fermentation: Blocked by sulfur

• Élevage: 12 months in stainless-steel tank (70%) and barrique 
(30%)

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, unfiltered

• Sulfur: Applied at harvest, racking, and bottling; c. 25 mg/l 
free, c. 45 mg/l total.


