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Vin de France
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and aged in oak barrels. A unique expression. Serve
chilled alone, or pair with summer lunches, sushi, sa-
lads or Middle Eastern cuisine. Produced with minimal
intervention : sustainable and vegan.
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Winemaker note

« Exploring the potential of Merlot is one of our am-
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o ’[ A "t*‘z:‘ bitions, Creating and breaking through the old tra-
~. ””W/gﬁmw ditions of Bordeaux is another, No Lemon No Melon
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is the first white merlot to be made in Bordeaux and
using our carefully chosen red grapes from our plot

e A © 7% called 'Vallons. We look for a very fresh maturity
;@ and we avoid any skin contact by using an immediate
et . Pressing after harvesting. Cold fermented and aged

for 3 months in oak, No Lemon, No Melon is a very
energetic, crisp and brilliant white wine. »
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’ Total volume produced : 4,200 bt
G VR Alcohol : 13 % vol
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pH: 3,06
Residual sugar : 0,2 g/L



