Mousseux

s Bogue

Grape Varieties: 80% Ugni blanc
20% Rolle

- Location: Salon de Provence (trading)

Foaming and ageing: The setting of foam is done in stainless steel vats
by the addition of yeast and sugar. This stage is carried out at 18°C.
The wines will then age for a minimum of 6 weeks on fine lees on

fine lees before isobarometric filtration for bottling.
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@ The eye %\1 The nose The mouth

A beautiful attack full of freshness Carpaccio of scallops,

Yellow color with long  The nose reveals a fruity bouquet
risotto with white truffle,

bands of fine bubbles.  with notes of yellow fruit, peach balanced by a final with
and apricot. fruit and smoothness. strawberry cake.
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