Domaine Marc Sorrel

Crozes—Hermimge Blanc

Winemaking: Vinification and aging in
4th or 5th use barrels, without new
oak.

Grape varieties 90% Marsanne,
10% Roussanne

Soil Calcareous clay

Tasting notes

Elegant and deeply expressive, this wine brings together sun-ripened fruit,
delicate florals, and a quiet savory complexity. Notes of apricot, yellow peach,
Charentais melon, mirabelle plum, and pear are layered with dried linden, lily
of the valley, rose petal, fennel, fresh hazelnut, and a subtle creamy
undertone.
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Domaine Marc Sorrel

Crazes—Hermimge Blanc

Winemaking: Vinification and aging in
4th or 5th use barrels, without new
oak.

Grape varieties 90% Marsanne,
10% Roussanne

Soil Calcareous clay

Tasting notes

Elegant and deeply expressive, this wine brings together sun-ripened fruit,
delicate florals, and a quiet savory complexity. Notes of apricot, yellow peach,
Charentais melon, mirabelle plum, and pear are layered with dried linden, lily
of the valley, rose petal, fennel, fresh hazelnut, and a subtle creamy
undertone.
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Domaine Marc Sorrel

Crozes-Hermitage Blanc

Winemaking: Vinification and aging in
4th or 5th use barrels, without new
oak.

Grape varieties 90% Marsanne,
10% Roussanne

Soil Calcareous clay

Tasting notes

Elegant and deeply expressive, this wine brings together sun-ripened fruit,
delicate florals, and a quiet savory complexity. Notes of apricot, yellow peach,
Charentais melon, mirabelle plum, and pear are layered with dried linden, lily

of the valley, rose petal, fennel, fresh hazelnut, and a subtle creamy
undertone.
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Domaine Marc Sorrel

Crozes-Hermitage Blanc

Winemaking: Vinification and aging in
4th or 5th use barrels, without new
oak.

Grape varieties 90% Marsanne,
10% Roussanne

Soil Calcareous clay

Tasting notes

Elegant and deeply expressive, this wine brings together sun-ripened fruit,
delicate florals, and a quiet savory complexity. Notes of apricot, yellow peach,
Charentais melon, mirabelle plum, and pear are layered with dried linden, lily
of the valley, rose petal, fennel, fresh hazelnut, and a subtle creamy
undertone.
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