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wellow with silvery .\: FeeTl Sheen

MNotes de vere :
fleurs blanches
Head notes
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Notes de cocur
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Heare notes
pineapple

Notes de fond :
silex
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ﬁ[éciﬁ::itfs millésime 202y :
solaire, tout en rondeur,
fruite ct mineral

2023 vintage specifics ;

solar, rounded, fruicy and mineral

SuggesHions ICCOMpagnements:
Viande blanche,

COUrLE aux c]iampigmms.,
fromage de chivre sec
Food pairing:

White meat,
mshroom e,
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dry goal chees:

Garde:3a 8 ans
Apogee : 2 ans

Servir : a n"12*

Cellaring time : 3 to & years
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