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MAISON VENTENAC
CASSANDRE VERMENTINO VDF
LANGUEDOC-ROUSSILLON

MAISON VENTENAC

Olivier and Stephanie Ramé took over the domaine from Stephanie’s father in 2010 and have become a driving force behind the quality
and credibility of the Cabardes appellation. They now own approximately 130 hectares of land, which primarily consists of white
limestone soil, unique to the region. Their vineyards are farmed organically (certified as of the 2021 vintage) and vinified plot by plot,
using indigenous yeasts and little to no sulfites. Heavily influenced by his travels throughout the winemaking world, Olivier has begun
to use amphorae (terracotta) for aging and is focused on the unique terroir of each parcel. Olivier describes his wines as being pure,
fresh and “without makeup,” showcasing the soul and potential of the region.
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Languedoc-Roussillon France - Cabardes
Vin de France

100% Vermentino

Clay Limestone

250-300 meters

60 hl/ha

Hand harvested

Fermentation in stainless steel tanks. Aged on lees
for three months.

Fresh and lively with notes of white peach, sweet
citrus and linden blossoms. Round mid palate with
a long finish.
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