Zéphyr Blanc

APPELLATION
Cétes de Provence PDO

GRAPE VARIETIES
Rolle

AROMAS

Vanilla | Candied fruits | Stone fruits

CHARACTERISTICS

Complex | Round | Buttery

COLOR
Golden

VINIFICATION & AGING

Barrel aging on fine lees
Aged for 12 months

AGING POTENTIAL

5 to 7 years

SERVING TEMPERATURE
Between 12 and 14°C

™

fe e

Sourced from our finest Rolle
plots, this cuvée is barrel-vinitied
and aged on fine lees for 12
months, in the tradition of great
Burgundies. Produced in limited
quantities, this rich and elegant
wine offers masterful balance and
remarkable aging potential. A rare
signature, designed to elevate your
finest gastronomic experiences.

FOOD PAIRING

To be paired with white meats in sauce,
such as chicken with morels, truftle pasta,
a foie gras starter, or aged cheeses.




