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Champ Libre [Fish Thau, Picpoul de Pinet, Blanc
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oooo Contains sulphites. Does not contain egg or egg

Piquepoul 100% products. Does not contain milk or milk-based
products. No..
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Serve chilled at 8C (46F) alongside a platter of freshly shucked oysters, grilled sea bass with lemon herb

butter, or creamy burrata with citrus zest and olive oil. Its crisp energy and savory edge make it the perfect

match for vibrant coastal cuisine and sun-drenched Mediterranean flavors.

agrlculture |
ﬁq RAISONNEE
Domaine Qualifié

Artisans Partisans
D613, Chateau Ollieux Romanis, 11200 Montseret - France
Tel. +33 468 433 520 - ollieux@artisans-partisans.com

[ £]ieifin]

4444444444444444444444 ooo0ooooo

1/1

o
A82CSC


http://www.tcpdf.org
https://facebook.com/artisanspartisans/
https://instagram.com/artisanspartisans/
https://linkedin.com/company/artisanspartisans-ollieuxromanis/
https://vincod.com/A82CSC

