
Winery:  La Vrille et le Papillon

Vigneron(s): Meryl and Geraldine Crozier

Varietal: Ugni Blanc
Also known as Trebbiano (in Italy), this high producing varietal is most often used as 

blending grape or in Cognac or Armagnac.
When pruned aggressively and vinified naturally, 

this grape can be delightful and delicious!

Name: Q Blanc

Region:  Ardeche, France
The Ardeche department is located in the south of France and includes 

the AOC-level appellations Saint-Joseph, Cornas and Saint-Peray
The region is located on the western banks of the Rhone river 

in northern Rhone wine region

Soil: argilo-calcareous soils with lots of pebbley rocks 

Vinification/ Maturation/ Vineyard/ Winemaking Info: 
vineyards are east and west facing

with a windy Mediterranean climate - hot summers and cold winters 
hand harvested

blended after fermentation 
then matured in stainless steel vat 

Completely natural - native yeast only 
no additives, no enzymes, no SO2 before or during fermentation, 

no fining, no filtration

Tasting Notes:
loads of golden delicious apples followed up with hints of tropical fruit, 

grapefruit, and lime blossom on the nose.

a great seafood wine....maybe an even better crisp fall wine
drink while contemplating the past season and anticipating the next

drink with seafood and friends!
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About the Crozier's and La Vrille et le Papillon

 Meryl and Géraldine Crozier started La Vrille et le Papillon in 2012 and 
now have 5 hectares of Syrah, Merlot, Cabernet Sauvignon, Viognier, 

Grenache and Ugni Blanc tended in organic agriculture. As is often the 
case, they both grew up withe family who are vignerons (farmers) here in 

the northern area of the Rhone are the roots of this young couple. 
Choosing to return to the family tradition of wine growing and making, 

Meryl and Geraldine are taking the natural approach!

All vines are farmed without herbicides or pesticides (since the first 
plantings) and they use biodynamic preparations in both the vineyard and 
in the cellar (winery).  All vinifications are natural with only wild 

yeasts and little or no sulfur added. All the wines are bottled without 
fining or filtration. 
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