ORMARINE

APPELLATION : AOP Languedoc pink

GRAPE VARIETY : Syrah, Grenache noir, Mourvédre

TERROIR : Limestone Clay rich in Bauxite.

VINIFICATION AND AGEING : Grapes are harvested mechanically

at night, quick pneumatic pressing and alcoholic fermentation of
free-run wines at low temperature. Filtration and preparation of the
wines prior to bottling on the estate.

TASTING

COLOUR : Pearly pink with silver highlights.

NOSE : Beautiful intensity with citurs notes.

PALATE : Lively and smooth with aromas of grapefruit and exotic
fruits. This terroir wine has a very good aromatic persistence.

PAIRINGS : This wine will be a perfect match with cold meats, paella
and Mediterranean dishes.

OENOLOGIST’S TIP : This wine will find its perfect balance served
at a 8° C temperature.
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