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What:

Each wine is named after a different French 
idiom that represents its style and person-
ality. These are wines made for sharing and 
socialising, and their labels are great con-
versation starters! Avoir La Pêche means 
“To have a peach” or to be on top form.

Where:

Food Pairings: 

Classically served with fish or salad.
Or enjoy chilled on its own as a refreshing
alternative to richer oaked styles of Chardon-
nay

Tasting Note:

Avoir la Peche means being Peachy! This wine
is pure and bright with an attractive orange
blossom, peach nose. The palate has a perfect
compromise between density, texture and
freshness.

Pour le Vin
Chardonnay

Barcode:
3430560011364
Sales Info:
750ml	 ,Case12 ,31.57  lb.  
Palletization:
70 cases / 5 Layers

Region:

Grapes:

ABV:

Vin de France

Chardonnay

12.5 %

Pour Le Vin is an energetic range of wines 
made from grapes sourced in the Langued-
oc and Gascony, providing the perfect bal-
ance between ripeness and freshness. They 
are made to showcase the best of French 
winemaking, and with a selection of five 
different grape varieties there is a wine for 
every occasion. Produced from 100% hand 
harvested Chardonnay from the Langued-
oc, a region with plentiful sunshine that 
is famous for producing quality wines in 
abundace. The wine is fermented in a stain-
less steel tank and bottled straight after to 
capture all the varietal characters. 


