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AMEDEE

VIGNOBLES EN PARC NATUREL

AMEDEE, Les Cuvées Plaisir, Chardonnay, IGP
Méditerranée, Blanc

IGP Méditerranée, France

PRESENTATION
This Chardonnay is tasty, with aromas of peaches, subtle hints of fresh butter and spices.

TERROIR
Calcareous marl, sandy loam soils located at an altitude of over 300m.

IN THE VINEYARD
The harvest takes place during the first fifteen days of September. Harvesting at night.

WINEMAKING
Skin maceration between 6h to 12h. Alcoholic fermentation at low temperature.

VARIETAL 13 % VOL.

Chardonnay 100% Contains sulphites. Does not contain egg or egg products.

Does not contain milk or milk-based products.

SERVING
Serve it very cool, 9°C. You can enjoy it as an aperitif, with light dishes such as starters, fine
@ ; fish and mild cheeses.
AMEDEE AGEING POTENTIAL

Enjoy all year long

TASTING

With a nice bright pale yellow color, this Chardonnay offers a very aromatic nose of exotic
fruits (pineapple) and citrus (lemon pie). Round and fresh, this balanced wine has a good
length on the palate.

CHARDONNAY

Méditerranée
PRODUIT DE FRANCE
- -

30,5*23,8*16,1 12,2*80*120
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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