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GRAND VIN DE HAUTEVILLE 
V I O G N I E R
D O K  M A L T A • S U P E R I O R

“Delicata’s Grand Vin de Hauteville selection 
is praised by world-renowned wine critics. 

The wines have amassed 31 prestigious awards.”

WINEMAKER’S MEMO
Top Champagne producers do it and high-end Cabernet makers 

use it for their single vineyard reserve wines. They utilise 
press cuts to make higher quality wines. This classy Viognier, 

too, has laser focus, showcasing high varietal character 
and body thanks to a high percentage of press wine 

added to the free run juice.

FLAVOUR PROFILE
The wine startles the nose. Aromas of honeysuckle, lily and white 
blossom as well as delicate flavours of green melon and pear-

fruit are very distinctive. A sweet pie crust scent, coming from the 
ageing on the fine lees, nicely marks the wine which opens up in 

the glass and delights with subtle hints of mango, 
anise and lychee.

WINE STYLE
dry white

ALCOHOL LEVEL
12% Vol.

WHEN TO DRINK
ready now till 2031

HOW TO SERVE
chill well 11–13°C

VEGAN
yes

BOTTLE SIZE
75cl/37.5cl

VARIETY
Viognier on American rootstock

SITE & GEOLOGY
3 Vineyards
Zokrija I/o Mosta, Fine Loam Calcareous Soil
Wied ta’ l-Isqof, Clay Loam on Clay
Ta’ Brija I/o Siggiewi, Fertile Heavy Loam 

VINES
15 years old 
North-westerly orientation

HARVEST
Handpicked late August

VINIFICATION
Berry Sorting
High Press Fraction in Blend
Temperature-Control
Fermented in 90% inox / 10% in new French oak

REFINEMENT
Ageing on lees for 6 months in inox
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