FAMILLE SUMEIRE

VIGNERONS EN PROVENCE

LA CROIX
DU LRIEUR

CoOtes de Provence
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Silver medal at the Concours Général Agricole of Paris 2014
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Average age of vines: 30 years

Grenache 45 %

Cinsault 45 %

Syrah 10%

Yield: 50 hl/ha.

Minimum use of pesticide approach (Agriculture raisonnée)

Direct pressing of the destemmed grapes in stainless steel temperature-
controlled presses, and then temperature-controlled fermentation in
stainless steel vats.

A delicate, barely tinted pink
Fine and bright with notes of grapefruit and bergamot
Ample and tonic with a zesty finish

As a pre dinner drink, with appetizers, salads and sushi.

WWW.SUMEIRE.COM

N

LA QRISI X
pU PRIEUR

ES DE PROVE



http://www.sumeire.com
http://www.tcpdf.org

