25", Soif de Toi 2009

* O

Grape varieties : Grenache Blanc 7C %, Roussanne 30%

Soll : Schist

Yield : 35 hectolitres per hectare

Harvest : by hand.

Vinification : fermentation in oak barrels. Half year maturing
on lees.

Tasting notes : Flowery and acidulous nose with a hint of linden
and of pencil lead. Lively taste revealing a long acidity with
aroma of citrus and taste of caramel.

Matching with food : Gaet' snilk desevith oy adthyne
seafood, grilled fish.
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