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         Near the Mediterranean, dominating the Thau basin and its 
oyster farms, the Piquepoul grape variety is cultivated on a terroir 
made of limestone gravel. 
         Harvested at the perfect time by mid of August, the juice 
ferment under temperature monitored in stainless steel vat.
Once finished, the wine is aged 6 months on fine lees until bottling at 
the estate.
         The result is a crispy wine with fruitiness and a lemon zest of  
mineral vivacity. 

Alc = 12,50 %
Résidual Sugar = 0,2g/l
Sulphite Total = 70 mg/l

         Attractive as an aperitif, it goes wonderfully with shellfish, 
crustaceans, fish and goes well with goat’s cheese and Roquefort.

       Serve at 10 °C with good friends! 
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