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VITICULTURE 

Organic (France certified) 

 
SOILS

Sand / Marl (100%)

GRAPE VARIETIES

Grenache blanc (40%)

Clairette (30%)
Roussanne (30%)

WINEMAKING PROCESS

Oak Barrels - New (20%) Oak Barrels- Old (80%)

AGEING

Oak Barrels - New (20% -

4 month)
Oak Barrels- Old (80% -

4 month)

TASTING NOTES

WINEMAKER TASTING : 

This wine presents a yellow topaz color on brilliant
reflections. 
The nose is expressive, on gourmand notes of Victoria
bananas, passion fruits and liqueur of peach.
The mouth has a beautiful balance where we found
aromas of vanilla, fruits with white flesh associated to
the hawthorn. 
This wine is suave on a beautiful aromatic length.

FOOD AND WINES PAIRING : 

Calf sweetbread with truffles – Grouper fillet with fresh
pepper – Pospoder abalones. 
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The alcohol abuse is dangerous for health, consume in moderation 
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