Vestiges Romains
Blanc, Millésime 2023
IGP Pays du Gard
- Nos IGP Pays du Gard -

Grape varieties :
Grenache blanc
Marsanne

75cl

Wine-making :
Fermentation at low temperature to extract a fruity and fresh wine.

Tasting :

Eye: bright golden colour with green highlights.

Nose: expressive and very fruity with aromas of white fruits (peach,
pear) and pineapple.

Palate: fruity and elegant. A fresh attack followed by a long-lasting
aromatic finish.

Food pairing:
To be enjoyed as an aperitif or with fish, poultry or goat cheese
(pelardon).

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

www.vigneronscreateurs.com
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