VIN DE MARQUE BIO
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Bouche Accompagnement Cépages Robe Température
principaux

Fruits rouges, cassis, Franche et vive, fruits  Apéritif, tapas, pizza,  Grenache, Syrah,  Robeclaireet A servir frais
framboises frais de groseilles charcuterie Cinsault brillante entre 10°C
et12°C




ORGANIC BRANDED WINE
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Palate Food pairing Main grape Couleur Serving
suggestions varieties temperature

Summer fruits, Lively attack, fresh Apéritif, tapas, pizza,  Grenache, Syrah,  Radiant, pale- Between 10°C
blackcurrant, rasperry redcurrant notes charcuterie Cinsault pink appearance and 12°C




