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

Best within 2 years

food and wine pairingfood and wine pairing

Ideal friend for the beautiful spring and summer days.
It will be nice for aperitif and all along summer meal.
Tasty and fruity, let it share in any opportunity.

grape varietiesgrape varieties

Cinsault, Grenache.

terroirterroir

Our local wines (PGI) benefit from a fresh and clay soil, giving
light and fruity wines, to share freely...

vinificationvinification

The harvest takes place by night to conserve the grapes
freshness in order to control the colour when pressuring and to
prepare the fermentation at low temperature (15/17°).

tastingtasting

Attractive pale peach-skin color. Aromatic, amylic nose of tagada
strawberry and English candy. The palate is light and tangy.
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