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SPECIAL FEATURES

Extremely unusual white created by a group of Michelin starred chefs

in order to complement both their French cuisine as well as Asian dishes.
The vineyard uses entirely organic farming methods with minimal
intervention and night harvests to retain all the freshness of the grapes.
The Baroque grape is entirely unique and provides the chefs with the
delicacy they require when fermented in the usual way. The Gros-Manseng
and Sauvignon grapes however are aged on lees. Highly recommended.

TASTING NOTES

Verbena, linden and citrus confit nose, extremely fresh attack with delicate blackcurrant leafy layers. Original and long, easy to
drink with a fantastically fresh finish.

NOSE / Delicate Floral Citrus Aromatic Toasty
PALATE Dry Fruity / Crisp Complex Sweet
FINISH Soft Elegant Mineral Ample / Fresh
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