
LOUIS ANDRIEU ORANGE WINE 

Golden orange notes. Nose of can-
died orange, balsamic. Freshness, 

with good acidity. Mouth on lemon 
zest. 

Great pairing with spicy cuisine, 
curries and tagines. Poultry, pork 

or veal dishes, grilled, roasted. 
Very good with hard cheeses. 

Best served at 8/10°C.  
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