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Grand Marrenon Blanc AOP Luberon
2023
Marrenon

Type White wine

Origin France Rhône, 

Producer Marrenon Luberon

Expansion 70% matured in vats and 30% in barrels.

Contents 75 cl

Vintage 2023

Enjoyment
phase

up to 5 years

Serving
temperature

12° C

Alcohol
content

14.5 %

Grape
varieties

Grenache Blanc , Vermentino 30 % 60 %

Article no 42503223

Comments
The Grand Marrenon cuvée is made from small plots of vines on exceptional terroirs,
selected from our best terroirs, located on the stony, clay-limestone slopes of the
Luberon, naturally giving low yields of 30 hl/ha.

Pairing
Serve at 12°C. A perfect accompaniment to an omelette with black truffles or
Armorican-style lobster.

Tasting notes
Pale yellow in colour with silver highlights, the wine's palette is floral and fruity, with
hints of white flowers (hawthorn, acacia) complemented by notes of ripe yellow
peaches. The perception of woodiness is light and well-integrated. The palate
develops a balanced texture with notes of honey. The whole is lively with a good



DM Vini, Hasliring 11, CH-6032 Emmen, T: +41 41 260 27 94
dmvini@dmvini.ch, www.dmvini.ch

fatness relayed by an acidic base of fine brilliance. The finish reveals toasty, vanilla
notes.


