Preambule Picpoul de Pinet

Origin

Country France

Wine Region Languedoc, AOP Picpoul de Pinet
Winery Atelier Guibert

Technical Data

Grape Varieties Picpoul

Type Dry white wine
Bottle Sizes Available 750 ml

Closure Screw cap

Fermentation in stainless steel tanks at controlled

Vinification temperatures.
Ageing 4 to 5 months in stainless steel tanks.
Description

Picpoul is a very hip and popular variety nowadays. Itis a
historical white grape variety widely grown in the South of

In Brief France, particularly in the Languedoc region. It has an
remarkable ability to retain its freshness and acidity evenin
the hot and arid climate of Southern France.

Lovely pale gold colour. Fresh, crisp with a hint of yellow
flowers on the nose. Very fresh with great balance on the
palate. A fairly full wine, fleshy yet fresh, ends deliciously
with long acidity on the finish.

Tasting notes

A
Picpoul is often called "the oyster wine" and this is a classic de/PINET
pairing for it. It also goes well with shellfish and fish dishes.
Its high acidity means it also cuts through fried or other

rich, fatty foods and cleans the palate.
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Notes
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