PINK PEGAU
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Pink Pégau

.'; Grenache noir 20%
..... Cinsault 70%
b Carignan 10%
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- The deep loamy soil has a similar geographical
‘(/Z‘\ profile to others in the surrounding area.
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Manual grape harvesting, Direct pressing cooling
() Stainless Steel Tank Fermentation under controlled
( ) ) temperature: 1 month Elevage: 2 months
NIERI BB ~ 54
RSB T plSN I R e SR R E 1 H RO
BT TR TR 2{E A A A Sl R h

B AL ~ (IR

‘ Pink salmon, bright and clear.
é My RE B o RS EZ RS
i
% Peach and redcurrants.
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é(\ Grapefruit, with fresh acidity and a good length.
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- MISEN BOUTEILLE PAR LAURENCE FERAUD
Pro riétaire Récoltant
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e As an aperitif or as an accompaniment to dish
such as cod in a cream sauce. It will also
‘ pair well with vegetables in a creamy sauce,
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