Al

Vin de pays d’Oc blanc

DOMAINE

LA PRADE MARI

Soil Type: Silt and Clayey, with a light scattering of stones
”les Mourels” eastern part of the Minervois.
Marl and marl with sandstone.

Climate: Mediterranean
Grape varieties: 100% Viognier
Age of the Vines: 15 years

particularly dry.

Harvesting: By hand and machine with grapes at perfect

maturity

Vinification:  Direct pressing

Packaging: After a bottling at the Domain,
In Bordelaises Seduction bottles
Lying cases of 6 bottles

May be aged: 1 to 2 years

Technical care: Eric Mari, Michel Barbaud,
and Catherine Tournier, oenologist.

Wine tasting Notes....

Sommelier’s advices ....

This wine, served at a 10°C temperature ...
Will accompany some sea food, withes meats like
“poulet aux morilles” , fruit salads or pin of pears

Golden wine, with green tints.

The nose presents aromas of flowers of linden,
mango, apricot, grapefruit and gingerbread.
The mouth is complex, with aromas of honey,
peach, apricot and a well balanced acidity
and a final of dried flowers.
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