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Cépage: muscat blanc a petits grains
Rendements: 30 hl/ha
Type de sol : Clay / Chalk

Culture du sol :

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
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MUSCAT
DE BEAUMES
DE VENISE

Characteristics: Clear gold, brillant
with golden tints, the complex

flavours are associated with the
elegance of an aroma of white

flowers and the power of exotics
fruits.

Alcohol content: 15°

Food and wine:

Ideal as an aperitif, with foie gras,
blue cheese or whole fruit desserts
such as melons and strawberries. MUSCAT DE

BEAUMES

Drink young and always chilled

DE VENISE




