
 

CONDRIEU 

 2015 

 

 
ORIGIN 

NORTHERN RHÔNE  

 

APPELLATION 

Condrieu 

 

VINEYARD 

Estate vineyard soils of 

clay and limestone.  Vines 

are 45-years-old.  

 

BLEND 

100% Viognier, 35-40 year 

old vines. 

 

FARMING 

Organic fertilization and 

controlled foliage 

treatment.  Manual 

harvesting. 

Biodynamically certified 

(European standards) 

 

WINEMAKING  

Temperature-controlled 

fermentation, Ageing and 

stirring on fine lees in new 

oak barrels for 10 months. 

Malolactic fermentation is 

done in barrel, racking is 

done during a waxing 

moon. Bottled during a 

waning moon. 

 

ALCOHOL CONTENT:  

13.5% 
 

 

 

  

 

  

 

 

 

 

 

 

 

 

ALAIN PARET  

LYS DE VOLAN 

 

 

ACCOLADES FOR 2016 

This wine has not been rated. 

 

 

Some ten years ago, Alain Paret partnered with his friend the 

French actor Gérard Dépardieu and E. Guigal to restore Alain’s 

historic vineyard of Lys de Volan, whose oldest registered 

owner, Mr. Pierre Goran de Malleval, dates back to February 6, 

1486.   

The property, which total 37 hectares of vineyards, overlooks 

the Rhône River on a south-facing hillside in AOC Condrieu. On 

this hillside, schist terraces supported by dry stone walls fit 

perfectly within the contours of the rocky terrain located at the 

base of the Château de Volan castle which the wine takes its 

name from.  These walls also protect the vineyards from the 

Mistral winds.  

In this tiny, protected paradise Lys de Volan benefits from an 

enveloping heat during the summer and generous warmth 

during the autumn. The combination of these factors yields a 

subtle and quite extraordinary white wine. The schist soils 

enable the wine to develop great richness and complexity. A 

gleaming, pale-yellow color in its youth, deepening to straw 

yellow with age, it presents a heady bouquet of peach and 

apricot aromas with air, and a supple and round palate with 

well-balanced acidity.   The vineyards are planted with 45-year-

old Viognier vines and are farmed biodynamically (European 

Standards).  Harvest is done by hand.  Fermentation is done in 

temperature-controlled tanks.  Ageing and stirring on fine lees 

is done in new oak barrels for ten months.  Malolactic 

fermentation also takes place in barrel.  Racking is done during 

a waxing moon while the wine is bottled during a waning moon. 

  

 

 

 

 

« Lys de Volan »  


