A Flot white

APPELLATION

Indication Geographique Protégee VAR

GRAPE VARIETIES

Viognier | Sémillon | Muscat | Clairette

AROMAS
Exotic fruits | White flowers

CHARACTERISTICS
Fresh | Floral | Indulgent

ROBE
Pale Yellow

VINIFICATION & AGING

Stainless steel tank

AGING POTENTIAL

1to2 years

SERVING TEMPERATURE
Between 8 to 10°C

™

fe e

A pale yellow color with brilliant
orange highlights. The nose is
intense, floral, and exotic. On the
palate, its liveliness and aromatic
persistence make it the
quintessential summer wine.
Thanks to its indulgence and
treshness, it will become your
essential go-to wine—the perfect
bottle for pleasure and sharing
with friends.

FOOD PAIRING

Very pleasant as an aperitif, or at the table
with a Mediterranean vegetable tian. For
dessert, it pairs pertectly with a fruit tart
(apricot) or a passion fruit tiramisu.




