
 

 

 
 

CARTAGENE (50cl) 

    AAPPPPEELLLLAATTIIOONN  :: Liquor  wine – category : Mistelle (fortified fresh 

must) 

GGRRAAPPEE  VVAARRIIEETTYY  ::  Piquepoul Blanc 

 

TTEERRRROOIIRR  :: Homogeneous Limestone soils opening out on the sea. 

 

VVIINNIIFFIICCAATTIIOONN  AANNDD  AAGGEEIINNGG  ::    

Mechanical harvesting, the grapes are pressed immediately then the best 

juices are filtered then fortified with grape spirit AOP Picpoul de Pinet. After 

a few months ageing, the wine is bottled on the estate. 

    

TTAASSTTIINNGG  ::  
COLOR : yellow ochre lightly candied orange highlights, impressive tears. 

NOSE : complex, harmonious and warm it shows honey spices and candied 

fruit notes. 

MOUTH : lovely balance between alcohol and sweetness, lovely honey and 

dried apricot notes. 

  

MMAATTCCHHIINNGG  WWIINNEE  &&  FFOOOODD  ::  

This Cartagene will be a perfect match with a chocolate cake or a cake with 

candied orange. 
 

OOEENNOOLLOOGGIISSTT’’SS  AADDVVIICCEE  ::  

The  sweetness and alcohol will be in perfect balance. 

Best served chilled  (8°). 
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