
Soil: Limestone-Clay
Varieties: Muscat Petits Grains, Grenache Gris
Age of Vines: Parcel Selection 20 to 50 years old

Vinification: Late harvest. Destemming and crushing, 
direct pressing, fermentations in stainless steel tanks

Ageing: Aged in old barrels
ABV: 12% vol
Yield: 60 hl/ha

- Visual Aspect:
Golden color, brilliant
- Nose: 
Marked by aromas of quince, honey and jam
- Palate:
Balanced, sweet honey, lovely freshness on the finish

Food Pairing:
Foie gras, cheese, shellfish

Service Temperature: 12-14°
Conservation : 3 to 5 years

LE TEMPS DES CHÂTAIGNES
Late Harvest – White
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