
 
 

2006 ‘Boules’ Viognier 

100% Viognier 
 
 

 
 
 
 

Appellation: 50% Condrieu, 50% Seyssuel 
Production: 50 cases 
Retail: $40 
 
 

Tasting Notes – The wine carries fragrant peach and apricot aromatics, 
with a touch of sweet vanilla, honey and hints of honeysuckle. Maintains a 
core of minerality that only classic Condrieu vineyards can achieve.  
 
“Condrieu is one of those magical places for Viognier, the perfect 
relationship between soil, sun and terrain lends to aromatics of 
peaches, apricots, honey and floral notes interlaced with a core of 
minerality.  The wine from this region remains unctuous and fresh, 
without being weighed down by alcohol.  California just can't quite 
seem to measure up, thereby spawning the idea of a Rhône Viognier 
blend.” – Jeff Cohn 
 
 
 
 
 


