
 

 

 
 

MUSCAT « Late Harvest »  
 
 
 
Grape Variety: Muscat. 
 
 
Terroir: This Muscat comes from a granite terroir. The 
vineyards are located on hillsides. Both types of Muscat are 
planted there. For this Vendange Tardive, the grapes were 
allowed to overripen, resulting in a concentration of noble 
rot. At harvest, in late November, the grapes had a candied 
appearance. 
 
Winemaking: The grapes are hand-picked and sorted, 
then pressed whole in a pneumatic press. Traditional 
fermentation under temperature control. 
 
Tasting Notes: 

• Color: Intense gold with yellow highlights. Perfect 
brilliance. 
• Nose: Candied and fruity. Very pronounced 
Muscat character. 
• Palate: All the flavor of fresh grapes. Notes of 
roses, exotic fruits, and tea. This delicate, sweet 
wine has a beautifully long finish. 

 
Our recommendations: This Vendange Tardive Muscat is 
a rare and exceptional wine that pairs perfectly with 
aperitifs and desserts. 
 
Serving temperature: Serve between 8 and 10 °C. 
 
Aging: This is a wine with aging potential that can be 
enjoyed just as much today as it will be in 5 or 10 years. 
 

 


