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Chantarel - Gris
IGP Pays d'Oc, France

e,
’ PRESENTATION
This wine has a fresh and gourmet profile, mixing notes of tangy red fruits with a
5RIS delicate touch of English candy. The whole offers a beautiful balance, carried by a
a refreshing acidity that brings lightness and immediate pleasure.
" Aof VARIETAL 12.5 % VOL.
&iy Grenache gris 100% Contains sulphites.
CHANTAREL SERVING

PAYS D'OC

Between 10 and 12°C.

AGEING POTENTIAL
Enjoy all year long, 2 to 3 years

VISUAL APPEARANCE
Beautiful light pink dress, bright and delicate.

AT NOSE
Expressive and indulgent, revealing aromas of fresh,
complemented by playful notes of English candy.

tangy red fruits,

ON THE PALATE
The tasting is fresh and balanced, carried by delicate aromas and a refreshing
acidity that brings lightness and immediate pleasure.

FOOD PAIRINGS

- Appetizer: tapenade, hummus, crunchy vegetables - Summer salads (tomatoes,
strawberries, watermelon, feta cheese) - Grilled fish or fish carpaccio - Light
Mediterranean cuisine: grilled vegetables, tians, zucchinis - Mild exotic dishes
(vegetable wok, mildly spicy Asian cuisine)

CHANTAREL
PAYS D'OC i
Bordeaux Capsule a vis 750 3045710047805 = 3045710047812
EPAL 6 750 25 1.15 7.1 906 30.0 23,2 x 15,5 x 30,2
VMF 6 840 28 1.15 7.1 1019 30.0 23,2 x 15,5 x 30,2
~ Chantovent
= Quai du port au vin, 78270 Bonnieres sur Seine - France
Tel. + 33 (0)130 98 59 79 - info@chantovent.fr
CHANTOVENT V. chantovent.co m/ B0
ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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