
T E R R O I R

Terre du Midi finds its geographical scope in
the “Midi Viticole” which originates from the
Mediterranean Languedoc-Roussillon, genuine
amphitheater organized in tier sand turned
towards the Mediterranean sea, where three
sets can be observed: mountains and its
highlands, piedmonts and its middlelands, and
finally coastal plains.

P A I R I N G

A perfect partner throughout a meal,
from appetizers to the main course
and grilled meats through to the
cheese. Just as ideal as an aperitif
wine.

S E R V I C E

Serve between 6°C and 8°C

Contains sulphites

GENCOD bottle : 3244081500005

V I N I F I C A T I O N

Rapid separation of the first juices by
static draining of crushed berries. This
gives us the very best of the juices, pale
in colour, low in extracts and all for a
wine full of finesse. Slow and cold
alcoholic fermentation

at 16°C.

TA S T I N G N O T E S

Pale pink coralish color, expressive nose
with fresh red fruits and yellow fruits
(peach) and a citrus touch. The aromatic
palate has a beautiful red fruits and
citrus expression and ends on a subtle
note.

LxWxH (mm) Weight (g) N° rows UVC/Box

UVC 84x84x306 1168 -

Box 348x264x316 14700 - 12

Palette 1200x800x2052 995000 6 792


