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MUSCAI
Bl s e vas

T ol

100% muscat
petits grains

GRAPE VARIETIES é

TERROIR

A terraced vineyard of 4.5
hectares run by the
Bernard family for 3 gene-
rations. Located in the St
Véran district of Beaumes
de Venise, south of the
Dentelles de Montmirail. On
sandy soils with few stones,
14 million years old.
Harvested by hand.

— Muscat de Beaumes de Venise
Terre Blonde

Freske Quect

A WORD FROM THE SOMMELIER

A sweet, fresh cuvée. Full-bodied and
silky on the palate, with a long finish that

Service is perfect with the acidity of a handful of
8° apricots.
AROMATIC RANGE
Laying
down
3 years
grapefruit lychee
Acidity @ @
Sweethness @ @ © @ @
Volume inthe mouth @ @ @ @ @
Freshness @ @ @ @
Gourmet @ O O O O
VINIFICATION FOOD AND WINE PAIRING
Direct pressing. Mutage during As an aperitif
fermentation with 95° alcohol to Creamy gorgonzola
obtain a minimum of 110 grams of Lemon meringue pie
sugar per litre. Then cooled to A Cavaillon melon
preserve the floral aromas and Apricots

fruity nuances.

AGEING
Aged in stainless steel tanks.
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