
Vidya Wines is a family-run business 
created with one simple objective: 

To bring great traditional French 
wines into the U.S.

GRAPE VARIETY:  	 80% CLAIRETTE 20% ROLLE
TERRIOR: 	� Sandy clay and pebbly soil
WINEMAKING:	� Direct pressing and cold maceration for 4 days to 

extract varietal aromas, deepness, and roundness. 
Traditional vinification with temperature control.

COLOR:	 Golden yellow with hints of green.
NOSE:	���� Light, fresh and fruity, with appealing aromas of 

citrus, mixed with notes of white flowers and black 
currant buds.

PALATE: 	� The attack is supple, soft and delicate. This cuvée 
reveals some note of Menton lemon and fresh pear, 
with a long, fruity and saline finish in the mouth.

TO BE SERVED: 	� As an aperitif or during meal with salmon and avo-
cado tartare, calamari risotto or ashy goat cheese.	

TEMPERATURE: 	 Serve between 50° and 53° F
ALCOHOL:	 12.5%

Les Clarettes White 2024
AOP Côtes de Provence
Clairette Rolle

Château Clarettes is a small high-quality wine estate situated about one km 
north of the picturesque medieval city of Les Arcs sur Argens in Provence, 
France. The estate produces rosé, white, and red wines, appellation AOP 
Cotes de Provence. Seventeen hectares are under cultivation, with 75% rosé 
wines, the majority Mourvedre grape. The terroir is characterized by clay 
soils, a sunny exposure, and a hot dry Mediterranean climate that allows 
optimal ripening of the grapes. Careful cultivation year-round provides a 
vineyard of the highest quality wines. Sustainable agriculture is practiced 
with meticulous work of the soil. Harvesting is done between 4 a.m. and 
9 a.m. to preserve the flavors and limit oxidation of the musts.


