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What:

Fragrant and vibrant, Domaine de Vedilhan 
Viognier bursts with apricot and honey-
suckle, delivering silky texture and fresh 
elegance.

Where:

Food Pairings: 

Pairs beautifully with a variety of dishes. It 
shines alongside lightly spiced Asian cuisine 
such as Thai lemongrass chicken or Vietnam-
ese spring rolls, where its fruitiness comple-
ments the aromatic spices without overpower-
ing them. The wine’s silky texture and balanced 
finish also make it a perfect match for creamy 
seafood dishes like crab cakes, lobster bisque, 
or seared scallops with a citrus beurre blanc. 
For vegetarian options, try it with roasted 
root vegetables, squash risotto, or a fresh goat 
cheese salad. This versatile Viognier elevates 
both casual and elegant meals with its fragrant 
and luscious profile.

Tasting Note:

Aromas of honeysuckle and apricot lead to 
a richly textured, well-balanced palate, with 
vibrant apricot flavors and a delicate, satisfying 
bitterness on the finish.

Domaine 
de Vedilhan

Barcode:
3430560007688
Sales Info:
750ml	 ,Case12 ,36.86 lb.  
Palletization:
70 cases / 5 Layers

Region:

Grapes:

ABV:

 

IGP Pays d’Oc

Viognier

13.0%

The key to this wine lies in preserving the 
fresh aromatics of superb Viognier grapes 
through meticulous selection and gentle 
handling in the winery. The warm vintage 
prompted an early harvest to retain vibrant 
acidity and freshness. This wine is crafted 
without oak to let the pure varietal charac-
ter shine.


