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Chateau des ues Cuvée Blanche

GRAPE VARIETIES
25 % Grenache Blanc; 25% Marsanne; 25% Bourboulenc; 25% Viognier.

WINE MAKING

After a total de-stemming, the fermentation period is during for 5 weeks. Ageing is

taking place in stainless steel tanks.

TASTING NOTES

The robe is elegant, revealing golden highlights. The nose is expressive and frank on

white flowers with citrus notes. On the palate, the wine is ample with nice freshness

on grapefruit and lemon taste. Consistent and balanced. A fresh and elegant wine.

FOOD PAIRING
“This wine is good pair with fish or rich cheeses.

“This wine is ready to drink now until 2021.
To be served at 59°F
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