
 

 

 

 

  

 

 

 

 

 
100% Picpoul. 
Fruity White 

Region : Languedoc. 
Appellation : AOP Picpoul de Pinet. 
Grape variety : Piquepoul 2012. 
Soil : Clay-chalk, vineyard next to 
garrigue. 
Climate : Mediterranean. Swept by 
northern tramontate. Afternoon summer 
breezes. 
Age of the vines : 10 years +. 
Density : 4.000 vines/Ha. 
Cutting : Double royat. 
Cultivation : Traditional with managed 
treatment programme. 
Yield : 25 to 40 Hl/Ha. 
Vinification : Pressed direct without 
maceration.  Deposition by chilling. 
Vinification at low temperatures. 
Service : 10°. 
Gastronomy : Aperitif-fish-seafood-
dessert. 
Presentation : Bottle type "Alsace" white 
75 cl. 43mm Nomacork synthetic stopper. 
Boxes of 6 bottles (2X3 flat). 
Degustation: Pale, golden hue.  Bouquet 
citrus and white fruit.  Light and refreshing.  
Agreeable acidity which awakens the 
bouquet. 
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