APPELLATION : AOC BLANQUETTE DE LIMOUX
VARIETY : 90% MAUZAC, 10% CHENIN BLANC.
SELECTION : The Mauzac is planted on north and north-west facing
slopes to preserve its acidity and freshness. The Chenin Blanc is located
on a stony plateau which helps the reverberation of the sun’s rays during
the day and restores the heat to the vine at night ensuring the grapes
ripen well.
SOL : Clay-limestone.

WINEMAKING : Alcoholic fermentation is carried out at low temperature in stainless steel vats and can take up to a month. The secondary
fermentation takes place in an air-conditioned cellar.
MATURATION : 20 months “sur lattes” (9 months minimum for a
Blanquette)
DÉGUSTATION : On the nose, we discover a succulence of fruit and a
lovely aromatic intensity with aromas of vineyard peaches, pears and
white flowers.The palate is fresh, direct, clean and vinous and shows a
certain structure. It is followed by a lovely finish with a nice play of bitters.
The bubbles are luscious and well integrated into the vinosity of the wine.
They add length and give this cuvée great depth.
FOOD MATCHING : Enjoy it with a plain-roasted fillet of Meagre served
with chard, asparagus, wild arugula and a skimmed juice, or simply as
an aperitif to open the taste buds and whet the appetite before a meal.
NOTE : 12% Alc./Vol. – 750 ml. Serve around 10°C (50°F)
SERVING : Drink from now until 2024

A true witness of history and a gem of the Languedoc,
the Cite de Carcassonne is a World Heritage Site.
Its surrounding vineyards and their fine wine are the
region's most esteemed ambassadors.
We hope you will experience as much pleasure tasting
this wine as we did making it.
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