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The floral, fruity Muscat is light straw
yellow in colour in the glass.

The distinctive, playful nose develops an
aroma of exotic fruits such as mango,
banana and lychee as well as roses and
gooseberries.

The aroma is reflected on the palate,
which also presents the fruity flavour of
the muscat grapes well.

The dry, fruity muscatel flavour is
supported by animating acidity.

The pleasant flavour enlivens the
drinking flow with a fresh, medium finish.

FRESH & FRUITY

DETAILS
%~ FARMING: organic

VINIFICATION: fermentation in
stainless steel fank, 3 months
maturing on the full lees

ﬁ ALCOHOL: 11.5%
SERVING TEMPERATURE: 7°C
DRINKING TEMPERATURE: 7 to 10°C
ACIDITY: 6.5 g/|
RESIDUAL SUGAR: 5.2 g/I

ﬁ:’] RECOMMENDED WITH: aperitif,
summer dishes and asparagus

BEARING POTENTIAL: 2 years
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CONTAINS SULFITE



