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BRUNOLAFON

Domaine Pithon-Paille, Mozaik, AOP Anjou, Red

AOP Anjou, Vallée de la Loire et Centre, France

Through the hard work of Jo Pithon, its emblematic owner, the Domaine Pithon-Paillé
has created a place of choice among the reference domains in Anjou. Its credo? Terroir.
Each wine, although made from the same grape variety, expresses itself differently. In
these wines, it is the combination of the soils and the climate that works and everything is
done to maintain the spirit of sharing. Organic wines.

PRESENTATION

The originality of our cuvée Mozalk is an assen nbly of Cabernet franc from two great terroirs and
subsoil of Anjou: schist of Anjou “black muHm stone of Anjou “white”.

WINEMAKING

In order to get a gentle extraction of aromas and tannins, grape maceration is soft and smooth.

The fermentation takes place in tanks and the n,m;;) as i) ¢ 1(,m n neutral French oaks. A drop
of sulfur is added before bottling to preserve the ')w'\'l\,u’;%ur'\, wines.

VARIETAL GM: No.

Cabernet franc 100% Contains sulphites. Does not contain egg or egg
not contain milk or milk-based prodt

SERVING

16°C/61°F

TASTING

A garnet red color, a bouguet mixed by the aromas of red fruits and black fruits. The mouthfeel is
structured with beautiful acidity and a little tann

FOOD PAIRINGS
The Mozalk Roug well with red meats and character (like lamp), also sauced dish can
be en d with this older vintages.
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