Les Coteaux du Minervois

LOU PAREDOUX - VIN BIOLOGIQUE -

Lou Parédoux :

The « Lou parédoux » is a play on words tied to the sweetness of the
wine « It seems soft ».

9%,  Grape : 50% Cinsault, 50% Syrah /
°:: s —

é Type of vinification : Direct pressing and control of

v— temperatures during 10 days of fermentation

Q‘D Food pairing : Well chilled for a aperitif or also to : O@
accompany an exotic meal @

9 - Jarédoux |

;q Tasting : ideal for all your convivial moments, this </~
delicate rosé is dressed in sparkling pink, combining Pays d'Oc

Mis en bouteille 3 la propriété
SCA Pégieus - Aigoes Vies 3711160

softness and notes of fruits {

=

O

Conservation: 1 year

i Bottles : 75 cl

Carafer un vin, c'est toujours un plus pour exprimer sa complexiteé.
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