
 - CASSE CROÛTE BLANC - IGP Pays d’Oc

A wine for two, between friends, this is the wine that puts elbows on the table. Spontaneous, fresh, gourmet, 
its fruit glides from aperitif to barbecue, from salads to cheese platters. Nothing technological about it, just the 
hands of our organic farmers expressing the natural terroir of their grapes.

Variétals
CHARDONNAY-GRENACHE

Spécificity
Organic wine

Vinification
Direct pressing without sulfur. Fermented at low temperature and aged on lees with stirring.

Volume Alcool
   75 cl               13%

Serving temperature
               10-12°C

Food and wine pairing
Fish, tapas. Mediterranean cuisine

Tasting
This delicate, fruity white is a real pleasure. It reveals a frank nose with floral notes opening onto 
aromas of yellow fruit and hints of vanilla. On the palate, this wine is well-balanced, with an 
extension of apple. Clean, taut finish. A fresh, fruity wine!

Freshness Roundness

Fruity Floral

Dry Sweet


