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Alc/vol12.5%
Serving temperature : 10°C - 12°C

Best within 2 years

food and wine pairingfood and wine pairing

You can savor this wine for aperitif as well as for desserts.

grape varietiesgrape varieties

Muscat Petits Grains

terroirterroir

Calcareous-clayey soil

vinificationvinification

The harvest takes place in late-August, very early in the morning
to conserve all the freshness of the fruit in order to preserve the
aromas and to prepare the fermentation at low temperature
(15/17°C).

tastingtasting

Pale colour with silver reflections.
Nice varietal typicity of lychee, rosebud and bergamot.
Flattering and aromatic mouth.
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