Chemin des Lions - Chardonnay 2025

IGP Pays d'Oc, France

THE VINTAGE

Night harvest, the grapes are destemmed then cooled to 5-6°C. Gentle pressing
with a pneumatic press, cold stabilization. The clear juice is left to ferment at a
controlled temperature of 17°C, with 50% of the harvest being fermented in

barrels.

VARIETAL 13.5. % VOL.
Chardonnay Contains sulphites.
SERVING

CHARDONNAY

Between 10 and 12 °C.

1
"ICATION GEoGRAPRIQUE PROTECE!

TASTING

The dress displays a bright, luminous and seductive golden yellow.

The nose is intense and expressive, marked by delicate vanilla and toasted bread
notes, reflecting a controlled aging process.

On the palate, the attack is straightforward and precise, giving way to a generous,
ample and rich texture, carried by a beautiful richness that gives the wine

‘1&) roundness and persistence.
CLASSIC FOOD AND WINE PARINGS
: cédf % Cheese, Fish, Poultry

CHARDONNAY

PAYS D’'0OC
INDICATION GEOGRAPHIQUE PROTEGEE

PRODUIT DE FRANCE

e

17,3 x 24,4 x 29,6
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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