SCEA LES PLANES - FAMILLE RIEDER
APPELLATION COTES DE PROVENCE CONTROLEE

Name : Cuvée « Elégance ».

Name of the plot : La Grande Pi¢ce.

Appellation : Cotes de Provence.

Year : 2022.
= Varietal : Sémillon 85%, Rolle 15%.
\ Vine Age : 31 years / Cordon Spur Pruning.
. Yield : 30 HL/HA

Soil : Micaschistes, Gneiss & Feldspath. Located on the
« Massif des Maures » at 100 meters over the sea level.

- Vinification : 100% Crushed and destemmed ; cold maceration
DOM A]NE controlled temperature ; Fermentation in new oak barrel of

iPL ANES 50HL during 3-4 month.

|
‘ xﬁo(/f_mm Bottle filling : on property.
|
I

Cﬁtes de Provence

or Gl o o ot Wine Profile : Alcohol : 13.5°
Total acidity : 5.50 g /1

The Wine : an exquisite Sémillon, frangrant with tropical fruit,
mango, litschi, and crisp peaches. A Hint of fresh toasted oak

gives this wine a succulent finish.

-~ Serve chilled between 10°-13° Celsius .

Matches : fish and seafood with a whipped cream or Olive oil.
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