FONTAINE pu CLOS

IGP MEDITERRANEE

CERTITUDE BLANC

2025

FOOD AND WINE PAIRING

Ideal for aperitifs. Also great with grilled fish.

GRAPE VARIETIES

Colombard, Floréal.

TERROIR
Our vines benefit from a cool clay and limestone soil, giving light
and fruity wines !

VINIFICATION
The grapes are harvested at the end of August in the cool of the
morning, then pressed as soon as they arrive in the cellar.
Fermentation takes place at low temperature (15/17°C).

TASTING
Tasting notes loading...
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Alc/voll13%
10-12°C
Best within 2 years
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