
LE PETIT CARLA - WHITE
VIN DE FRANCE

PRODUCER: Claude Vialade

TYPE: White

GRAPES: Colombard-Sauvignon

SOIL TYPES: The vineyards line the Mediterranean coast in the area around Thau lagoon. They
enjoy a temperate climate due to the proximity of the lagoon, which promotes development of
aroma during ripening, producing a range of wines with differing profiles.

VINEYARD MANAGEMENT: The utmost attention is paid to vineyard management and the
health of the fruit. The vines are trained using the Guyot system.

WINEMAKING: The grapes are harvested by machine then sorted and the juice is clarified before
fermentation which occurs at controlled temperatures of 16°C to 18°C.

TASTING NOTES: Pale, brilliant, clear yellow. Clean, moderately intense attack with notes of
peaches and apricots. A wine that should be drunk young whilst still fruit-forward. Drinking
temperature: 12°C.

FOOD PAIRINGS: This wine pairs perfectly with seafood salads, bacon or bellpepper omelette and
cooked vegetables such as sauteed aubergines.

BOTTLE
Type: BDX Caractère
Height: 30 cm
Weight: 1,150 kg

BOX
Size: 23 x 15,4 x 30 cm
Weight: 7.12 kg
SU/Box: 6

LAYER
Number of boxes: 20
SU/layer: 120

PALLET
Size: 120 x 80 x 150 cm
Weight: 712 kg
Number of layers: 5
Boxes/Pallet: 100
SU/Pallet: 600
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