Fermentation and ageing in
stainless steel vats at low
temperature, with regular
topping up to preserve
freshness and fruitiness.

The initial nose is clean with
aromas of honey, fruit and white
flowers.

The palate is straightforward,
developing a beautiful balance
between minerality and
fruitiness. Best served between
9°C and T1°C.

Enjoy it simply with fish and shellfish,
blue cheeses, or even as an aperitif,

where our Chardonnay is
seductive.
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