LA MAROUETTE gewurztraminer

La Marouette is a small migratory bird that is present on the banks of waterways and in marshes. Its
name comes from the Provencal ‘marouetto’ which means puppets.

v~ ORIGINS & TERROIRS

% Gewvurztraminer
Appellation: IGP Pays d’Oc
Label: Organic wine - Certified by Ecocert
Yield: 60 hl/ha
The vines are located in the south of Nimes on sandy soil.

— WINEMAKING & AGING

NI Night grape harvesting. Light skin maceration, gentle pressing in a pneumatic
~—— press. Cold static clarification. Fermentation with temperature control (16°C).
Aging on fine lees.
Fining: Pea protein and Bentonite.
Filtration: Tangential.

TASTING NOTES .
AROMATIC & SPICY Eﬂ 8-10°C
@ Light yellow color with golden reflections

A Rose, lychee, acacia notes
@ Fresh, aromatic, evoking sweet spices
ﬁ@ﬂ FOOD & WINE PAIRING

Beijing duck.
The Vegan touch: Swiss chard frittata.

Bottle 75cl: Bordeaux Bottle - I[tem code: 248

Case: 6 bottles

Pallet: Europe / 750 bottles / pallet: 5 ranks x 25 cases
EAN Bottle: 3380330003061 - EAN Case: 3380330003368

CONTAINS SULPHITES - SUITABLE FOR VEGANS
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