COTES DE GASCOGNE

HAUT MARIN
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Grape varieties : 55% Gros Manseng - 45% Petit Manseng

Soil : Tawny sands
Sweetness 3

0000 ; Average yield : 60 hi/ha

Freshness Winemaking : over ripe fruit harvesting - Skin maceration - Pneumatic nitrogen

pressing - Low temperature fermentation - Aged on fine lees - No sulphur added

Degree of alcohol : 11,5% vol

Structure

Residual sugar : 55 g/l

Tannin ' Acidity : 4,9 g/l

Tasting_notes : Shiny gold color - sweet white wine
Notes of mango, quince and honey
Powerfull expression aromatic and roundness mouth

Food Pairing : Enjoy it for aperitif or with spicy food, blue cheese and desserts

L'abus d'alcool est dangereux pour la santé, 8 consommer avec modération




