
LoveR Coteaux d'Aix en Provence Blanc
Le Cellier d'Eguilles
France - Provence - Coteaux d'Aix-en-Provence 
Bright, pale yellow color. The nose boasts white fruits with a touch of citrus. The mouth
reveals nice notes of peach, exotic fruits and citrus.

Specifications
Appellation Coteaux d'Aix-en-Provence

Wine Type White

Varietals 50% Rolle, 30% Ugni Blanc and 20% Clairette

Age of Vines Average 25 years

Agricultural Practices Sustainable

Soil type Clay and Limestone

Vinification Harvest is carried out at night when temperature is coolest.
The grapes are pressed as soon as they get to the winery in
nitrogen-inerted pneumatic presses. Juices are then
cold-settled before undergoing low-temperature
fermentation.
Concrete tank. No ML fermentation. No oak elevage. Residual
sugar under 1,5g/l

Production 5,000 (9-liter cases)

Pairings Aperitif, white meats, seafood or goat cheese.

Codes, Weights and Measures

UPC
7 84585 03442 0

Units/Case
12

Unit Size
750 mL

Container
bottle

SCC
1 07 84585 03442 7

Case Weight
33

Cases/Pallet
56

Layers/Pallet
14

ABV
12.50%

SRP
$ 21.99 USD
750mL Bottle
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