Domaine C'Lina

Blanc, Millesime 2023
IGP Coteaux du Pont du Gard

Grape varieties:
70 % Chardonnay
30% Clairette
75cl

Wine-making:

Harvesting and vinification by grape variety, followed by
direct pressing of the grapes, as well as natural clarification
thanks to the cold of the juice.

Tasting:

A lovely pale yellow, reflecting the wine's youth. Delicate
floral nose with notes of hawthorn and rose. Good acidity on
the palate, with a fresh citrus finish.

Food pairing:

Very pleasant as an aperitif. This white wine is also a
wonderful match to fish and white meats such as blanquette
of veal or capon.

Serve at: 10-12°C
Cellaring: 1to 2 years
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