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Picpoul de Pinet White
AOP PICPOUL DE PINET

Poetic description
“The wind caresses the shells at the edge of the vines, a sea breeze caught in every sip.” This image
evokes freshness and maritime elegance, found again in the citrus notes, the exotic fruit and the iodine
finish.

Key characteristics
• Appellation and terroir: AOP Picpoul de Pinet, Languedoc. Limestone and clay hillsides, silty soils, close
to the Mediterranean.
• Grape variety: 100% Picpoul
• Style: A lively, mineral and elegant white
• Alcohol: 12.5% vol

Tasting notes
• Appearance: Bright yellow with green highlights, like light on seashells.
• Nose: Citrus aromas and mineral freshness, revealing exotic fruit and a minty touch.
• Palate: Round and balanced, with notes of candied lemon and fine breadth mid-palate.
• Finish: Elegant and iodine-tinged, echoing the sea breeze and the coastal terroir.

Food pairing
Ideal with oysters, shellfish and grilled fish.

Ageing potential
Drink within 2 years, in good conditions.
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