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GOLDEN HOUR WHITE 2025
VIN DE FRANCE

Blanc de noir

terroir
250 meters in altitude
clay-loam-limestone soil, balanced drainage, and mineral freshness

vinification

harvested at dawn to preserve freshness and avoid color extraction.
Free-run juices are separated and fermented at low temperature (12°C).
Racking after alcoholic fermentation.

tasting

an expressive, generous nose marked by crisp citrus aromas. The palate
opens with a bright, light attack carried by notes of candied lemon and
pink grapefruit. Subtle touches of white flowers bring finesse and
freshness. The finish fightens on a delicately fluid, mouthwatering
mineral note

serving suggestions
aperitif, mediterranean cuisine, citrus-based desserts.

alcohol content: 11,5% vol.

available formats
75cl
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