
Pale yellow with green reflections, it has an intense nose of citrus fruits and lemon. On the palate, the crisp
attack reveals white flower flavors mingling with citrus fruits. The perfect white wine for all your aperitifs !

Best enjoyed between 8°C and 10°C in good company as an aperitif. Pairs perfectly with seafood or
grilled fish.

Côtes de Provence  AOP
100% Rolle
Cold skin maceration
5 months in thermoregulated vats
13% ABV
Clay-sand sediments
2024
4 500 bottles
75 cl 
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