'LES GARIDELLES

Simone

IGP Céteaux de I'Ardeche

Clear and limpid, with a pale colour. The nose is fresh and
reveals notes of white flowers and pear. The initial

palate, light and delicate, evokes ripe lemons,

delightful acidity and rounded fruitiness, before finishing
on the subtle bitterness of citrus zest with a

lovely length.
GRAPE VARIETY
SAUVIGNON BLANC 100 % White wine
YIELD
TERROIR
lav-li i >> HL/HA VINTAGE
Deep clay-limestone soils AGE OF VINES 2025
10 years

VINIFICATION

The grapes are transported to the winery by gravity only, with
no pomace pumps used to avoid excessive handling. Direct
pressing using a long cycle. Harvesting takes place at dawn
to prevent oxidation and maintain low temperatures. Selec-
tion of the free-run juice and first pressings of Sauvignon.
Fermentation in underground concrete vats. Ageing on lees.

Light sulphiting to preserve the fresh, thiol profile.

FOOD AND WINE PAIRING

Served well chilled, this wine's subtle citrus notes make
it the perfect accompaniment to white fish, seafood or
simply as an aperitif.

T Organic product,

Certified FRBIO 10

AGRICULTURE
BIOLOGIQUE

LAYING-DOWNTIME 4 years
ALCOOL 12,5 % alc./vol.

RESIDUAL SUGARS  <0.5 g/I

S02  55mg/L é’o‘
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