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Region:

AOP Picpoul de Pinet

Grapes:

Picpoul/Roussane s

ABY: reamvnle

12.0% SUD DE FRANCE

PICPOUL DE PINET

MIS EN BOUTBALLE A LA PROPRIETE

What:

Cave de 'Ormarine’s vineyards lie at
approximately 40 meters above sea level on
a chalky clay plateau, rich in Cretaceous
limestone and quartz.

Food Pairings:

Perfect on its own or with oysters, mussels, and
grilled fish.

Where:

The vineyards lie to the North of the Lac

de Thau and slope towards it. Cyril Payon

oversees the production and grapes are

carefully selected and picked at different

times to capture different flavor profiles. ]

They are de-stemmed and macerated on Tasting Note:

their skins followed by fermentation for . . .
. ' s with lolacti Delicately perfumed, ripe melon fruit on
?ppromme}te y 2 weeks without malolactic the nose. The palate is weighty and ripe but
ermentation remains fresh and saline. A crowd pleaser but a
very well made one.
s
PICPOUL DE PINET
Barcode:
850005938002
Sales Info:
750ml ,Case6 ,18.40 Ib.
Palletization:

125 cases / 5 Layers

Boutinot www.boutinotwines.com




