IGP PAYS D'OC

THE SUCCESS OF THIS CUVEE IS BASED ON THE JUDICIOUS BLEND OF CHARDONNAY AND VIOGNIER GRAPE VARIETIES.
THIS DISCREET YELLOW WINE WILL CHARM YOU WITH ITS CITRUS AROMAS.
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GRAPE VARIETIES : CHARDONNAY & VIOGNIER
VINIFICATION : DESTEMMED HARVEST

LONG MACERATION

TEMPERATURE CONTROLLED AT 14°

AGING IN CONCRETE VATS

ALCOHOL : 12.5 %
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COLOUR : LIGTH YELLOW HUE WITH BRIGHT
GREEN HIGHTLIGHT

NOSE : PLEASANT FLORAL NOTES

% PALATE : IT WILL SURPRISE YOU WITH HIS

SUPPLENESS AND THE COMPLEXITY OF HIS
AROMAS.
ROCHES SATHEES

EHARDG.I;.;I’:A: ‘.:\IOGNIER
TO SERVE BETWEEN 6° & 8°

PAIR IT WITH A WHITE FISH SKEWER

TO CONSUME NOW OR TO AGE BETWEEN 1 AND 2
YEARS

DOMAINES GILLES CANTONS - LES VIGNERONS DES SCHISTES
PARC D'ACTIVITE DE CAMALCE BATIMENT 8
34150 GIGNAC

TEL: 0499 66 69 77 — VIGNERONS-DES-SCHISTES@ORANGE.FR
DOMAINES @

GILLES CANTONS




