Terracaillou
Blanc, Millésime 2020 [YTEANAT:
AOP Clairette de Bellegarde AB

AGRICULTURE
BIOLOGIQUE

- Les Intemporels -

Grape varieties :
100% CLAIRETTE
75cl

Winemaking :

A wine made from selected parcels of organic Clairette grapes.
The grapes are harvested at night in order to keep them fresh.
Follows a direct pressing and a static cold settling and then the
fermentation takes place at low temperature.

Tasting:

Pale yellow color with golden highlights. The nose is floral, with

notes D 2022,[ ,
of white fruits such as pear and white flowers such as lime. atallel
The palate is fresh and aromatic, well balanced and round. BRONZE

Food pairing:

Clairette de Bellegarde goes well with oysters and fisherman's Fc: WiLze *ACA'LLO'U, |
stews. 2) 4
It is also surprisingly good with asparagus mousseline, or as an! 2 .
itif with 20 22 |
aperitif with tapas. By A& erons Créaleus

Serve at 10-12°C.
Cellaring : 2 years
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