
www.lapigeade.fr
2439, Route de Caromb 84190 Beaumes de Venise Vaucluse - 
France
tel: +33(0)490-629-000  - contact@lapigeade.fr

Variety: 100% muscat blanc à petits grains

Yield : 30 hl/ha

Soil : Clay / Chalk

Vinification :
The Grapes are hand sorted, pressed
at lowed temperature and cool
fermented to preserve maximum
flavour. The  wine is fortified by
addition of pure alcohol which stops
the fermentation and preserves  its
unique taste

Muscat de
Beaumes
de Venise
Characteristics: Clear gold, brillant

Alcohol content :

Drink young, no ice, around 6°C

Pairing :

with golden tints, the complex
flavours are associated with the
elegance of an aroma of white
flowers, pear and the power of 
exotics fruits.

Ideal as an aperitif, with foie gras,
blue cheese  or whole fruit desserts
dark chocolate or exotic dishes.

15%vol


