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PINOT BLANC « Plaisir Fruité »

Grape Variety: Pinot Blanc

Terroir: This wine is grown on alluvial soil formed by
lowland runoff. The terroir, which is very low in organic
matter, lends the wine great finesse throughout its
structure, thanks to the immediate infiltration of water.
The root system extends deep into the soil, thanks to
careful soil management, resulting in a healthy vine.

Winemaking: The grapes are hand-harvested and
then whole-cluster pressed in a pneumatic press.
Traditional temperature-controlled fermentation.

Tasting Notes:
* Color: Pale yellow with a beautiful brilliance.
Light legs.
* Nose: A pleasant, refined, and very fruity
wine. Aromas of honey and sweet almond.
* Palate: A lovely, smooth attack. The fruitiness
of Pinot Blanc is evident, along with a very
persistent suppleness. On the finish, aromas of
apricots, peaches, and citrus notes.

Our recommendations: A perfect pairing for
appetizers, fish, and white meats, Pinot Blanc can be
enjoyed as the sole wine throughout a meal.
Serving temperature: Serve between 8 and 10°C

Aging potential: 2 to 4 years.
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