
Grape variety
100% Chardonnay

Origin
Vin de Pays d’Oc. Oceanic influenced terroir of the Limoux vineyard, close to  
the pyrenees mountains. Great place to grow Chardonnay.

Winemaking
Machine harvested associated to soft grape pressing.
Oak chips addition (staves) during alcoholic fermentation
Alcoholic fermentation at 18°C
Aging on the lees with weekly stirring
Crossflow filtration - Electrodialysis tartrate stabilized
Dissolved oxygen follow up during aging and transfers
0.45 µm filtration and screw cap (Saranex seal)

Tasting
Delicate fruity and flower aromas with some integrated oak flavors. Fresh, crisp and elegant with 
a soft attack. Well balanced in the mouth. To be enjoyed at 8-10°C

Food pairings
You will enjoy fully our Chardonnay with fish and shellfish. It will also fit very well with white meat.

 

 Laboratory Analysis
 Alcohol  :   12.9 (%vol)
 VA :     0.20 g/l H2SO4
 TA  :     3.58 g/l H2SO4
 pH :     3.30
 CO2 :    910 mg/l
 Sugar :    3.4 g/l
 Free SO2  :    39 mg/l
 Total SO2 :    117 mg/l
 Dissolved O2 :  0.85 mg/l after bottling

A wine by SOVINO - FRANCE (www.coxwines.fr)
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Pays d’Oc

c o n ta i n s  s u l f i t e s 

Named after the ladybug found in our vineyards, this Chardonnay wine comes from the best “terroir” of 
the south west of France and is elaborated using some modern and innovating winemaking techniques. 
The screwcap, chosen by our winemaker, will allow the preservation of its sensitive fruity flavours.
 

Government warninG : (1) aCCordiNg To The surgeoN  
geNeral, womeN should NoT driNk alCoholiC beverages duriNg 
pregNaNCy beCause oF The risk oF birTh deFeCTs. (2) CoNsumpTioN 
oF alCoholiC beverages impairs your abiliTy To drive a Car 
or operaTe maChiNery, aNd may Cause healTh problems.

750 ml
13.0% alc by vol.

MIS EN BOUTEILLE POUR SOVINO A F11300 PAR 
SA - BOTTLED FOR SOVINO AT F11300 BY SA

product of france

www. c o xw i n e s . f r
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indication géographique protégée


