P1aestral

COTEAUX DU PONT DU GARD

INDICATION GEOGRAPHIQUE PROTEGEE

ENGAGE

E

MODELE AFAQ 26000

Exemplaire

AFNOR CERTIFICATION

MAESTRAL

IGP GARD

Maestral, IGP Coteaux du Pont du Gard,
Blanc, 2023

IGP Coteaux du Pont du Gard, France

The 2023 vintage, despite a dry winter, witnessed the vines beginning their cycle. A rainy
spring energized growth, especially for the Grenache. Summer heat exceeding 40°C affected

yields, but the grape quality remains excellent, resulting in robust red wines, aromatic
whites, and a vibrant character for the rosés.

VARIETALS 14.5 % VOL.
Chardonnay, Viognier Contains sulphites. Does not contain egg or egg products. Does not

contain milk or milk-based products.

SERVING
Serving temperature 10-12°C.

AGEING POTENTIAL
Enjoy al year long

CLASSIC FOOD AND WINE PAIRINGS
Cheese, Fish, White meat

REVIEWS AND AWARDS
2024
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Type of bottle Closure Volume (ml) item code Bottle barcode Case barcode
Bordelaise Alliance Bouchon synthétique 750 3365385005338 3365388005144
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY .
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