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Producer : Claude Vialade e Appellation : Vin De France

Origin : France

Varieties : Cinsault

Soils : Vineyard bordering the Mediterranean coastline, in the
Thau lagoon area. It benefits from a climate tempered by the
proximity of the Ilagoon, which promotes the aromatic
development of the grapes during ripening, allowing the
production of a range of wines with a fruity and aromatic profile.

Viticulture : The utmost care is taken in managing the vineyard
and ensuring the health of the grapes. Two types of pruning are
used: Royat cordon and goblet.

Winemaking : The grapes are harvested mechanically, then sorted
and pressed directly in a pneumatic press with a short maceration
period (3 hours) in a protected atmosphere. Fermentation then
takes place over a maximum of 10 to 15 days.

Tasting Notes: Intense bright pink colour with purple highlights.
Aromatic nose, fairly persistent and fresh, long on the palate. Fresh
and aromatic on the palate.

Serving temperature: 12AC.

Food Pairing : Perfect as an aperitif wine, it accompanies starters
such as salads and cold meats, as well as griled meats seasoned
with Proven-al herbs and pan-fried or grilled vegetables.

Boftles Boxes Pallet

+ Type : BDX Liter + Dimensions : 26x17x31 cm 0

+ Height: 30cm +  Weight:9.18 kg .

+  Weight: 1.50 kg « VCU/Boxes: 6 0
Layer

*  Number of boxes =:19
« VCU/Layer: 114
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Dimensions : 80x120x180 cm
Weight : 900 kg

Number of layers : 5

Boxes /Pallet : 95
VCU/Pallet : 570
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