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Winemaker’s note

Winegrower’s note

The grapes are harvested before sunrise, when the temperatures
are coolest, and quickly transported to the cellar. For Chardonnay,
whole bunches of grapes are fermented, using carbonic
maceration. As for Colombard and Sauvignon, the grapes are
destemmed before being placed in vats. This orange wine has a
resolutely modern style, with short maceration periods around one
week long, making the wine sparkling gold from the contact
between the juice and well ripened skin. Part of this wine is aged in
amphora.

Tasting notes

This cuvée has a beautiful, bright and limpid
orange color.
The nose reveals a nice aromatic bouquet
mixing notes of apricot, white flesh fruits and a
touch of honey.
On the palate, the attack is lively and tense,
with a good length. We find aromas of white
peach and lime. The finish is supported by a
nice woody taste and a nice grain of tannin.
Enjoy this fresh, fruity wine at 10 °C as a pre-
dinner drink or paired with spicy, exotic
cuisine, as well as subtly sweet-and-savoury
dishes (particularly with dried fruit).

Grape varieties

Chardonnay,  Sauvignon, Colombard 

The City of Carcassonne is the pride and joy of
Languedoc in southern France and is listed as UNESCO
World Heritage. The internationally famous medieval
town was built in the 13th century and attracts millions of
visitors each year. On 14 July, it provides a magical
background for firework shows.

The vineyards are located at the foot of the medieval
fortress, set between the Pyrenees to the south and the
Montagne Noire to the north. They benefit from a mild
Mediterranean climate thanks to their altitude and the
oceanic influence of the Atlantic.
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