FONTAINE pu CLOS

- MUSCAT PETITS GRAINS

20109

FOOD AND WINE PAIRING
You can savor this wine for aperitif as well as for desserts.

GRAPE VARIETIES
Muscat Petits Grains

/ X TERROIR
Calcareous-clayey soil

VINIFICATION
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
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_ FONTA”\E aromas and to prepare the fermentation at low temperature
. Cl08 (15/17°C).
; cence il TASTING

Pale colour with silver reflections.
Nice varietal typicity on the orange peel and mandarin.
Flattering and aromatic mouth with tonic finish.

AR 1.1
N Vallée du Rhéne
.‘;L%QQEQSQ Terroirs d'Accueil
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Alc/vol12.5%
Serving temperature : 10°C - 12°C

Best within 2 years

735 bd du comté d’orange, 84260 sarrians - 04 90 65 59 39 - contact@fontaineduclos.com - www.fontaineduclos.com - f (©) W


http://www.vins-rhone.com/fr/profile/domaine-fontaine-du-clos
tel:04 90 65 59 39
mailto:contact@fontaineduclos.com
http://www.fontaineduclos.com
https://www.facebook.com/fontaineduclos
https://www.instagram.com/fontaineduclos/
https://twitter.com/fontaineclos

	M U S C A T P E T I T S G R A I N S 2 0 1 9
	food and wine pairing
	grape varieties
	terroir
	vinification
	tasting
	Alc/vol


