(GABRIEL MEFFRE

Delicious and savoury from day one: this is
the commitment of our Gabriel Meffre
«Signature» wines. For each appellation,
and in keeping with the characteristics of
the vintage, our know-how is recognisable
through our experienced blending of
«terroirs» and grape varieties and through
our careful maturing, favouring purity of
fruit and silkyness of texture. Already
enjoyable in their first year after bottling,
the Crus also have good aging potential.
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TERROIR

The «Muscat a petits grains» grapes are selected on

WINEMAKING

3% of the wine is aged 5 months in oak barrels.

Vegan Friendly.

TASTING NOTES
Light golden colour. Perfumed nose of white flowers

GRAPE VARIETIES
| 100% Muscat a petits grains

SERVICE & FOOD PAIRING SUGGESTIONS

the sunniest hillsides in the South of the appellation with a southern

exposure and approximately at 120m of altitude, guarantee of freshness.

Fully manual picking in cases at optimum ripeness and manual sorting. Destemming of the entire harvest. Cold maceration
(3°C for about 5 hours) for a part of the cuvée. Pressing, cold settling and fermentation under strict temperature control
(14°C). At 110g per liter of residual sugar, the fermentation is stopped by rapid cooling of the tank to O°C and alcohol mutage.

and crystallized orange. Velvety palate with candied fruits flavors (quince,

pear, peach). A delicious Muscat, full and smooth with an aerial finish.

| As an aperitif, with a pineapple carpaccio. Enjoy it cool between 10°C to 12°C, now or cellar for up to 5 years.
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Le Village, 2 route des Princes d'Orange DURABy,
84190 Gigondas France

TéL:+33 (014 90 123232
Fax:+33(0)4 90 1232 29

Email : gabriel-meffre@meffre.com
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