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A selection from our IGP cuvées.
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VINEYARD /5\9
Grape variety: Pinot noir. e —
Reasoned agriculture: fillage. -
TASTING 1
Appearance: pink highlights, clear and
CLIMATE CONDITIONS oright. .
. . st Nose: indulgent, fresh nose with floral and
Wln.ter: mild. \/'“{'\j\j fruity notes.
Spring: a few frosts. ) Palate: fresh and delicate with aromas of
Summer: heat and drought. raspberries and violets. Fruity finish, long
Autumn: Indian summer. and full of finesse.
r .
— ] WINE PAIRING 3%
WINEMAKING | 1] H This wine will go very well with stir-fried
. . 1a=al! = lemon veal or poultry with mushroom:s.
Harvest: mechanical. ‘ :
Pressing: direct and juice selection. FRSEPH MELLOY
Settling: cold. - o g
Fermentation: in thermoregulated stainless- Jmcém
steel vats. | _
Aging: on fine lees in stainless-steel vats. e
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