
89 
 

Picpoul de Pinet  
 
We are thrilled to add this terrific new Picpoul to our popular 
Beauvignac range.  It’s incredibly fresh and zesty, bursting with crunch 
apples, sappy fresh herbs and grassy notes, and a slight saltiness on 
the finish.  
 
Food match:   Delicious with simply cooked white fish or shellfish eg. 
Prawns, sole, crab or even raw seafood like oysters or sushi.  
 
What’s special about this wine? 
• Superb with shellfish & white fish.  
• Refreshing crisp style.  
• Unoaked.   
 
Like to know more?  
• Origin:  Picpoul de Pinet, a new 

AC in the Languedoc.  
• Variety:   Picpoul is the grape variety.  
• Producer: Caves les Costières de Pomerol, the largest producer in 

the area.  
  
 
 
   
 
 
 
 

 
 

Château Paul Mas 




