
 

 

AOP CORBIÈRES 
 
Château Valmont 
Signature – 2021 
 

Alsatian family-owned estate in the heart of Languedoc. 

In 2016, the 3rd generation of the Ruhlmann-Schutz family 

acquired an astonishing estate in Peyriac-de-Mer. 

 

The idea was simple: produce great Corbières wines that 

complete the great collection of Alsace white wines. Today, 

Château Valmont has 30 ha of vineyard, certified organic 

since 2020. 

 
Terroir: Clay & limestone terroir dotted with pebbles. The 
sea spray brings freshness and humidity. 

 

Winemaking: For this cuvée, we have selected the grapes 
from our most beautiful plots. Harvesting them at optimum 
maturity and at the best temperature (very early in the 
morning). The berries are then sorted. Traditional 
winemaking under temperature control. The marc is then 
pressed in a pneumatic press. Ageing for 12 months in 
Bordeaux and Burgundy oak barrels. 
 
Grape variety: 60% Syrah, 25% Grenache, 15% 
Mourvèdre 
 
Tasting: We find a red color, intense, with purple 
reflections. Spicy nose, notes of black fruits, blackcurrant. 
Full-bodied wine, very intense and develops woody notes.  
Signature is the great wine of Château Valmont, it can be 
stored at good conditions for more than 10 years. 
 
Service: Serve it at 16°C (60°F). 
 
Médaille d’Or : Concours Général Agricole Paris 2024 
 

 


