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Wine tasting

Potential

Food paring suggestions

Notes de dégustation

Hand-harvested, direct pressing with part of the stalks, light cold settling,
indigenous yeasts naturally present on the grape berries, fermentation between 14
and 16 degrees to preserve fruity aromas, second malolactic fermentation to bring
more roundness and stability.

Pale color with lemon highlights. Floral and spicy on the nose, with broom, star
anise, verbena and a hint of apricot. Consistent, greedy, round on the palate. Saline
finish. Drink chilled, avoid serving too cold.

4-5 years.

Aperitif, Caesar salad, chicken salad with grilled peaches and feta, chicken
escalope with cream sauce, Italian parmesan with balsamic vinegar balls.

Clay-limestone soils in Mazan.

Grape Variety

Roussanne (60%), Sauvignon (30%) et Muscat Petit grain (10%)

Terroir

No synthetic weedkillers are used. Fertilizer-free for 35 years.  Weeding until April,
then sheep come to the plots in early spring, followed by 2-3 ploughings from May to
late June.

Vineyard

Yield

35hl/ha

IGP Vaucluse

Appellation 
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