
 

 
 

MUSCAT « Fleur de Printemps » 
 
 
 

Grape Variety: Muscat. 
 
Terroir: This Muscat is grown on sandy-granitic soil. 
The vines are located on the plains and mid-slopes. 
 
Winemaking: The grapes are hand-harvested and 
then pressed whole in a pneumatic press. Traditional 
fermentation under temperature control. 
 
 
Tasting Notes: 

• Color: Pale yellow, with a beautiful brilliance. 
• Nose: Very fruity. 
• Palate: Full-bodied and pleasing, this wine 
feels like biting into a grape. A hint of freshness 
harmoniously enhances its fruitiness. 

 
Residual sugar: 7 g/L 
 
 
Our recommendations: A wonderful aperitif wine, 
this Muscat can also be enjoyed on its own. At the 
table, it pairs perfectly with asparagus. 
 
Serving temperature: Serve between 8 and 10°C 
 
Aging potential: 2 to 5 years.

 


