AOP Crozes-Hermitage
Crozes-Hermitage
Soils derived from granites altered to saprolites

100% Marsanne

Tasting notes

Light yellow colour. The nose reveals notes
of white flowers and acacia. The palate is
complex, with aromas of juicy yellow fruit,
butter and sweet spices. The wine has a
long, aromatic finish with a hint of vanilla.

Vinification - Ageing Cellaring
10 months in 600L oak barrels 8 years
Food pairing Service
e Hard cheeses 12-13°C

e Mushrooms risotto
e Flamed prawns
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