DOMAINE LA NEGLY

IGP PAYS D’OC White

ASTERIDES

TERROIR :
Sandy-loam soll

MAIN GRAPE VARIETIES :
Chardonnay
e Colombard

Grenache Gris

VINIFICATION :
Direct pressing. Cold settling and alcoholic fermentation
at low temperature.

IQ

AGEING :
3 to 4 months on fine lees.

TASTING:

The color is a bright pale yellow. This wine exudes floral
and exotic notes. On the palate, the attack is rich and
concludes with a refreshing finish.

f‘ FOOD & WINE PAIRING :
The ideal accompaniment to Provencal-style scallops.
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) AGING POTENTIAL:
A"‘(’"id‘{s\ W' To Drink within 2 years.
5 - Serve between 8° and 10°C.
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