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AMEDEE

VIGNOBLES EN PARC NATUREL

A I'Ombre des Platanes, AOP Luberon, Blanc

AOP Luberon, Vallée du Rhoéne, France

PRESENTATION
All the human affection that the winegrowers have kept give this wine its unique taste with
lemony notes.

TERROIR
Grapes from selected plots in the heart of the Luberon on clay-limestone soils. Vineyards
located at an altitude of 300 to 400m.

IN THE VINEYARD
Harvest between the beginning and the end of September, depending on the altitude and
the grape varieties. Harvesting at night.

WINEMAKING
Skin maceration for 3 to 6 hours. Pneumatic pressing. Alcoholic fermentation between 13°
and 16°C.

AGEING
Aged on fine lees for 6 months.

VARIETALS 13 % VOL.

Does not contain milk or milk-based products.

Vermentino 60%, Grenache blanc 40% Contains sulphites. Does not contain egg or egg products.

S y SERVING
AOmEr Serve chilled between 8 and 10°C. Perfect as an aperitif or with fish, shellfish and a nice
des PLATANES cheese platter.
o 3 st ot
TASTING

The robe is bright pale yellow. The wine reveals balsamic and resinous aromas. Very
aromatic and mineral with some citrus notes. On the palate, it offers a nice fatness and
finishes with length and finesse.

BOURGOGNE CLASSIQUE DOMAINE AT024587 3256811115748 3256811615330

30,625,5*17,1 12,2*80*120
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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