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i Name : Cuvée « Blanc de Blancs»
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B Appellation : Cotes de Provence.
Year : 2023
=

Varietal : Rolle, Sémillon, Clairette, Ugni Blanc
\ Vine Age : 15 years.
Yield : 52 HL/HA.

4 ~ Soil : Micaschistes, Gneiss & Feldspath. Located on the
; “Massif des Maures” at 100 meters over the sea level.
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il Vinification : 100% Crushed and destemmed ; cold

DOMAINE maceration Controlled cold fermentation 18° Celsius.
EPLANES
Cotes de Provence Bottle filling : on property

Wine Profile : Alcohol : 13 °
Total Acidity : 5.60g/1

The Wine : A combination of floral aroma and intensity of
freshness highlight this Blanc de Blancs. Enjoy this wine’s
delicious complexity and elegant Linguering finish.

Serve between 8°-10° Celsisus

Matches : Excellent with grilled fish and seafood.
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