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The spirit of the estate, with its purity, elegance and minerality.
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Clay & limestone - Organic wine - Cotes de Provence PDO
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Wine making process & agein .
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Harvested at sunrise, direct pressing and vatting for temperature- Avromatic richness
controlled alcoholic fermentation. The wines are racked and then
matured on fine lees for several months. Balance
Flavours harmony g o
Wine & food pairing
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Grilled red mullet & vegetables - Prawns with garlic & parsley. Flavours intensity ofo offo oo o oo

Fresh goat cheese - Red fruit sorbet.
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