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AOP CÔTES DE PROVENCE 2024 
 

TERROIR : Vineyards on hillsides facing the rising sun towards the bay of 

Bormes-les-Mimosas and Le Lavandou, close to the sea, on slate soil rich in 

mica, quartz and sandy-clay. 

 

TASTING: Pale pink robe with green nuances. The nose reveals fragrances 

of white flowers and lime. Very refreshing, revealing a juicy, balanced wine 

with light almond flavours. 

 

GRAPE VARIETIES: 60 % Rolle, 40 % Semillon 

VINIFICATION : Destemming, short maceration. Pneumatic pressing, 

selection of first drop juices. Decantation of must at 15° for 24 h. Clearing. 

Fermentation 18° 

 

GOURMET MATCHING: To drink between 10° and 12°, the white Soleil 

Angueiroun cuvée, also served as an aperitif, goes well with a Niçoise salad 

or a grilled fish, artichokes in barrigoule, Lasagne with pesto, Comté, 

Emmental cheeses or fresh cheese with herbs to spread. 

 

GARDE : Now 

 

 

 

 

 

 

Delivered in a box of 6 bottles packed lying down, in layers 

mailto:contact@angueiroun.fr
http://www.angueiroun.fr/
http://www.angueiroun.fr/
http://www.angueiroun.fr/

