
 

 

 

 

ORIGIN 

Rhône Valley, France 

 

APPELLATION 

Côtes du Rhône 

 

VINEYARD 

30-year-old vines in 

steep granite slopes 

with stone terrace 

walls 

 

BLEND 

100% Viognier 

 

FARMING 

Manually harvested 

during very early 

hours to maintain a 

cooler temperature  

 

WINEMAKING 

De-stemmed 100% 

and crushed; 

délestage (rack and 

return) and punching 

down of the cap. 

 

AGING 

60% oak barrels, 40% 

stainless steel tanks. 

Aged on fine lees with 

daily stirring for 1 

month 

  

 

  

 

  

 

 

 

 

 

 

 

 

 

 

ALAIN PARET 

« Valvigneyre »  

CÔTES DU RHÔNE  

 

 

ACCOLADES FOR 2018 
This wine has not yet been rated. 
 

 

 

Alain Paret’s Valvigneyre is bright with peach, wildflower and 

acacia aromas. It has mouthwatering minerality and 

freshness that ties it all together. Recommended with grilled 

fish, shellfish and goat cheese. 

Valvigneyre is a 100% Viognier wine from the Haut de Plateau 

vineyard, made up of vines planted on several steep hillsides 

over a 7.4-acre lieu-dit named “Valvigneyre” near Limony in 

the Northern Rhône Valley, benefiting from the very mild 

weather typical of the region. The vines take root in clayey 

sand soils covered by a stony pebble topsoil typical of the 

region called decomposed granite, ie weathered granitic rock 

that has crumbled and mixed its quartz and mica minerals 

with sand, clay and silica. 

Alain Paret started in 1972 by planting every single root stock, 

one by one every weekend for years, in the revered Saint-

Joseph and Condrieu appellations where wine has been made 

since Roman times. Over the years, awards have steadily come 

in, with Robert Parker calling him “a producer to be taken 

seriously.” His vineyards, located 30 miles south of Lyon, are 

all on the steep banks of the Rhône River, facing SSE. The 

fairly homogenous soils are made up of granite and schist and 

are shallow, light, permeable and warm. No insecticides have 

been used in over 20 years, with a dedication to the overall 

soil and vine health a top priority. He is constantly searching 

for ways to improve the quality of his wines, going as far as 

buying barrels from different coopers every year to adapt each 

vintage to the best wood tannins to achieve the perfect 

balance. 

Serge Doré met Alain Paret in 1995. Over the years, they have 

shared many fine bottles and animated discussions about the 

two grapes that Paret masters, Syrah and Viognier, on his 

estate in the Northern Rhône Valley. Alain sums up his 

ideology well: “Only quality pays off; one must never deceive. 

Every time, you have to do better than the last.” 


