
Technical data

Blanc de Gris

IGP Coteaux d'Ensérune

Grenache Gris 100%

Sedimentary rocks combining sandstone and sandy marl

High Environmental Value

Vines 10 years old

13% vol

Tasting & Pairing

8-10°C to appreciate the aromatic framework

Robe : Pale color with green reflections
Nose : fine and fragrant with floral, lemon and mineral
notes
Palate : soft and fresh, sapid and mineral finish

Perfect for serving with shellfish, crustaceans, fish and
white meat, it is also a wonderful accompaniment to
summer salads, goat's or sheep's milk cheese
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