LAUREOLE

CHATEAUNEUF-DU-FAPE
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ROMAIN DMUYERNAY

LAUREOLE

CHATEAUNEUF-DU-PAPE WHITE

EU-ORGANIC

SOILTYPES :

On the mythical terroir of Chateauneuf du Pape, rolled
pebbles into the clay soil, where Grenache blanc,
Roussanne and Clairette flourish. Roussanne and
Clairette to give this wine its intensity and ageing
potential.

GRAPE VARIETIES:
Grenache blanc, Roussanne, Clairette

VINIFICATION:

Hand-harvested in crates. Traditional vinification: gentle
pressing followed by settling to clarify the must. Alcoholic
fermentation in stainless steel tanks at 18°C max.

TASTING NOTES:

Produced using organic methods, Cuvée LAUREOLE
reveals a floral bouquet, followed by spicy notes and a
hint of lemon, giving it its freshness.

FOOD AND WINE MATCHING:
Ideal as an aperitif or served with raw or cooked fish,

DVIENHE

poultry and goat's, ewe's or cow's milk cheeses. R
mésr [}
!-IHBN-IS
OMONTELIMAR
AUCME
=]
AUSEAN
EAN13: s .ﬁu“ m%‘:o ’
Bottle : 3 76025677680 3 . 5

Case : 3760256776810
Case 6x75cl
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