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This blend of Ugni Blanc, Rolle, Clairette and Roussanne
offers a fresh, luminous southern white, where liveliness and
roundness find a lovely balance. Citrus and white fruit are
joined by floral notes and a touch of stone fruit. The palate is
fresh and supple, with lovely body and an aromatic, finely
tuned finish.

Grape variety
Ugni blanc 59%, Rolle 22%, Clairette 10%, Roussanne 9%

Serving temperature
8 à 10°C

Harvest
Machine-harvested

Colour
Pale yellow with green highlights

Cellaring potential
Up to 4 years

Nose, Palate
Lemon, pear, white peach, white flowers and fine notes of
fresh herbs.

Ageing
4 months in tank

Food pairing
Grilled sea bream with fennel and lemon, Thai ginger
chicken.
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Alcohol abuse is dangerous for your health.
To be consumed in moderation.


