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AOC MUSCADET COTES DE GRANDLIEU SUR LIE
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Varietal: 100 % Melon de Bourgogne
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Soil:

Schist, Rolled pebbles
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Viticulture:

30 years-old Vines, Sustainable Agriculture practises are the norm
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Vinification:

At low temperature conserving the aromas of the must, then matured on the lees

« sur lie » from 8 to 14 months with regular « batonnages »
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Tasting: A lovely gold white colour, with a fresh and intense bouquet reminiscent of
white-pulp fruit. Supple and well balanced by a great liveliness. Pure pleasure!
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Food and wine pairing:
Serve young with... aperitif, fresh oysters and clams, shellfish, sardines fillets, grilled
eels
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Contact us : commercial@domaine-des-herbauges.com - nes
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www.domaine-des-herbauges.com
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