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RANGE: REGION:
NATURAL Occitanie, France
APPELLATION: VINTAGE: ALCOHOL:
Vin De France 2019 13.5%
PRODUCER: ATTRIBUTE:
Jeff Carrel
WINEMAKER: Organic (in conversion)
Arnaud Combier Natural
GRAPES:
100% Chardonnay
TERROIR:

Sandy clay and limestone

VINES:

Hand harvested, in conversion to organic viticulture.

VINIFICATION:

Natural yeast, vinified without sulphites in oak barrel.

MATURATION:
Aged in oak barrel.

TASTING NOTES:

Natural yeast and no sulphites added during vinification or
maturation result in aromas of buttery apple, ripe, yellow fruits
and toasted hazelnut with a fresh, almost saline mineral finish.

PAIRING SUGGESTION:

Ideal companion for shellfish or roasted poultry.

SERVING TEMP:
10-12°C
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