
 

 

AOP CORBIÈRES 
 
Château Valmont 
Pech Agut – 2022 
 

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-chalky terroir. The vines are planted in 
terraces, perpendicular to the sun. 

 

Winemaking: Harvested by hand at optimal temperature. 
The grapes are then sorted and pressed directly in 
pneumatic press. Fermentation starts in stainless steel 
tanks and ends in Burgundy oak barrels. Aging in barrels 
for 4 months. 
 
Grape variety: 70% Grenache Blanc, 15% Roussanne, 
15% Marsanne 
 
Tasting: A pale gold color with nice brightness. On the 
nose: beautiful fruity notes of peach and apricot, finely 
enhanced by the woody character of the wine. Mouth: fruity 
aromas underlined by a fresh attack which perfects the 
balance of the wine. Ideal with grilled fish, seafood or white 
meat. 
 
Service: Serve fresh, between 8-10 °C. 
 
 
 
 

 


