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SAUVIGNON, CHARDONNAY, VIOGNIER, MUSCAT,
GRENACHE

Robe: Bright, pale gold

Nose: Lots of sparkle, with notes of peach in syrup, orange

blossom and budding rose

Palate: Greedy, with a bounce of freshness on the finish

Pairing: As an aperitif, with fresh cheeses (goat's or ewe's)
or shellfish

Cellaring: 2-3 years



