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Dans l’Air Du Temps 

Chenin Blanc

Because it’s necessary, at the right place and at the right time !

A Chenin, chiselled and as fast as the wind.

Appellation: VDF

Vintage: 2023

Alcohol: 13%

Grape varieties: 100% Chenin Blanc

Terroir: Shallow, sandy loam soils on the hills bordering the

Capestang lake / Mediterranean climate but without the toll on the

vines / Vines over 40 years old.

Vines: Pruned in Guyot form.

Vinification methods: Directly pressed / Static cold settling /

Fermentation in stainless steel tanks at low temperature.

Maturing: On fine lees in stainless steel vats.

Tasting notes:

Pale nuance.

The nose is of fresh herbs and lemon.

On the palate a multitude of very refreshing savors.

Pairing:

Seafood, salads…

Recommendations:

Serve between 10 and 12°C

Aging potential: Drink within 3 years.


