
Grape Varieties: 93% Clairette

7% Ugny Blanc

Location: La Cadière d'Azur, Le Castellet, St. Cyr-sur-Mer

Soils: Red sandy matrix loaded with calcareous pebbles 

with marly soils

Produce: 35Hl/Ha

Vinification: Hand made harvest

Direct pressing and vinification between 14° and 16°C 

Early clarification

After vinification, maturing on fine lees then clarification

GastronomyThe eye

Beautiful light golden color 

with pale green reflections.

The nose

Fine, floral and fruity nose 

with notes of lemon and 

exotic fruits.

The mouth

Supple, round, fat with a nice balance and 

notes of citrus and lemon.

I r r e s i s t i b l y  Bandol

Royal sea bream, goat 

cheese, seafood platter.

Floral l Fruity l Gourmet Elegant l Fruity l Supple
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