
Blend

25%

25%

50%

Luminous and airy
Acacia flower with hints of honey
and finger lime
Fresh bergamot and a touch of
grapefruit

La Linéale

Pinot Meunier

Pinot Noir

Chardonnay

Vinification

Technical sheet

Delicate, with notes of white
flowers. 
Fresh jasmine, lychee, and exotic
fruits

Royal bream tartare with finger
lime and olive oil, sea bass with
cumin cream and lemon.
Poached poultry with citrus and
acacia honey, pasta salad with
sun-dried tomatoes.
Pavlova with exotic fruits.

— Dosage zéro

The riddling of each of our bottles is done manually.
One by one. No exception.

 

aging : 30  months

100 % cuvée

Réserve wines: 45 %

Malolactic fermentation

Dosage : no suggar added

Tasting temperature between 7 and 10°C

Yellow dress with gold highlights

Dosage zéro


