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VIGNOBLES EN PARC NATUREL
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VIGNOBLES EN PARC NATUREL
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APPELLATION D'ORIGINE PROTEGEE

AGRICULTURE|

AMEDEE, Les Cuvées Plaisir, J'Peux pas j'ai Ventoux,
AOC Ventoux, Blanc

AOC Ventoux, Vallée du Rhone, France

PRESENTATION

Mount Ventoux, with its windswept slopes, is an iconic landscape of southern France and
Vaucluse. This natural treasure represents an exceptional heritage to discover and
preserve.

LOCATION
The plots are located on flat terrain with a southern exposure. The Clairettes are grown on
clay-loam soil, while the Roussannes are on clay-limestone soil.

HARVEST

For this vintage, the winemakers at Amédée have chosen to harvest at night to preserve the
grapes' freshness. The plots are cultivated according to the principles of Organic
Agriculture.

VARIETALS
Clairette, Roussanne

P
)/
J'PEUX 25

SERVING
To be enjoyed at a temperature between 8 and 10°C.

TASTING
The nose exhales very intense notes of white flowers. The attack is crisp and mineral. On
the palate, flavors of candied lemon are revealed. Notes of honey appear on the finish.

FOOD PAIRINGS
This wine will perfectly accompany a warm goat cheese salad with walnuts and honey or a
risotto with asparagus and Parmesan.
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AMEDEE

rue Amédée Ginies, 84240 La Tour d'Aigues

www.les-vins-amedee.fr/ €18

Tel. 04.90.07.27.37 - advgms@marrenon.com E

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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