
LES DOMAINES ROBERT VIC 

Qualenvi certified since 2006, we are now labeled High Environmental Value (HVE) operation. This label is 
based on indicators and a requirement for results of “green practices” which relate to the entire operation. Beyond 
the environmental commitment, we have entered the «big leagues» of the Quality approach by obtaining ISO 
22000 certification. This international standard demonstrates the company’s ability to control the Food Safety.

Selection of brown shale plots

Serve with a fresh scallop and lime carpaccio or keep it 
Catalan with snails in a peppery and spicy sauce!

Sorted harvest

AURÉLIE VIC - RÊVE D’UN JOUR 
AOP - Côtes du Roussillon  

13,5 % vol. 

Grenache is such stuff as dreams are made on! That’s right, 
it comes in white too... The mouth-watering crystal-clear 
hue sets the tone: the slightly smoky initial aroma is joined 
by very ripe peach (from Roussillon!), citrus and fresh fennel 
notes. It ’s smooth and full-bodied on the palate, with a 
delicate yet lively mouthfeel. Everything comes together 
to feel light, rich and indulgent. It strikes a unique balance 
with delicious flavours that will whisk your senses away to 
the Catalan countryside. 

60%  Grenache blanc
15%  Grenache gris
15%  Macabeu
Completed with a little touch of Roussanne, Vermentino 
and Viognier

Aged in demi-muids on fine lees for 4 months

Roussillon is the southernmost vineyard in France, tucked between the 
Mediterranean and mountains on the edge of Spain. This is where Aurélie 
Vic concocted a wine with personality near the village of Maury, in a «dream 
amphitheatre» with a sun-drenched climate. A bold choice celebrating 
body and fruit. «What more could you want?»


