PRODUCER

PRODUCT Domaine Henri Milan
IMPORTED BY

DSWE

FORMATS AVAILABLE
750 ml

APPELLATION
VDT

REGION

Provence

COUNTRY

France

VARIETY
L G & 30% Grenache, 20% Roussane, 10% Rolle, 30%
e& \au %eﬂuc. Chardonnay, 10% Muscat

AVERAGE AGE OF VINEYARDS
16 years

SOIL TYPE
blue marl w/ clay and limestone

EXPOSITION
north

AVERAGE YIELD
30hl/ha

France

FERMENTATION METHOD
Fermentation in used barrique with no addition of sulfites until
bottling.

DURATION AND AGING METHOD
Aging in used barrique for 12 months on the lees.

PRODUCTION
11,000 bottles

L E G RAN D WINEMAKER/DISTILLER TASTING NOTES

Complex nose, spicy notes with some floral character.

B LAN ‘ Round, creamy and very long finish



