SULE
ANGUEIROUN

AOP COTES 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 peach skin nuances. The nose reveals
fragrances of peony, rose and rhubarb. Aromatic on the palette, revealing a

juicy, balanced wine, lightly acidulous

GRAPE VARIETIES: 55% Cinsault, 40% Grenache, 5% Rolle

VINIFICATION : Destemming, short maceration. Pneumatic pressing,
selection of first drop juices. Decantation of must at 15° for 24 h. Clearing.
Fermentation 18°.

SOLEIL
ANGUEIROUN

GOURMET MATCHING: Serve between 10° and 12°. Being very easy to
marry, this enthusiastic wine will be the star of your meals on the terrace or
in the garden this summer, accompanied by anchovy paste, Accras, cheese
in pastry, tuna mayonnaise rilllettes, a farandole of pizzas, cavier aubergine 1 - |
toasts, a home-made hamburger, a meli-melo of grilled fish, a cod a la i
Provencgal, sushi and sashimi, marinated shrimp on the Plancha, chicken i
and chips, a fricassée of liver patés, rabbit cooked with thyme, Blanquette

de veau, a beef carpaccio with Parmesan pesto.

074

COVES DE PROVENCE

And for an instant gourmet treat, sugar cake, Strawberry Tiramisu

GARDE : Now

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

Distribued by ANGUEIROUN SELECTIONS

1077 Chemin de I’Angueiroun 83230 BORMES-LES-MIMOSAS
TEL: +(33) (0)494 71 11 39
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