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THE VINEYARD
The vast vineyard of Corires strefches along the beautiful Mediterranean Coast of France, from the ancient Roman Capitol of Narbonne to the
Pyrenees Mountains. Les Deux Rives is a blend of wines from the best vineyards of the Val d'Orbieu, the most acclaimed wine company in
the Languedoc region of France. The name, Les Deux Rives, refers to the twin banks of the Canal du Midi built in 1600 by Louis XIV o help
develop the economy of southem France.

HARVEST & AGEING

Mechanical harvesting is carried out, when the ripness is at its optimum (the goal is fo find a balance between the aromatic maturity, phe- .
noleptic sugar,and acidity). After the harvest, there is a cold skin maceration for few hours followed by pressing, and finally by a cold set- - |
tling. Fermentation is done under femperature control (in between of 15 and 18°C). Maturation takes place in stainless steel tank. LES DEUX RIVES \f

WINEMAKER'S NOTES

Bright color with light yellow and green reflection. Ripe nose, bouquet of fruits of fresh and white flesh, as a vineyard peach. With velvet =55
notes and intense. Abundant and aromatic mouth, white fruit with lightly banana. Keep a nice freshness. Long and intense in final.
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Finished Alcohol: 13%
Residual Sugar : Dry

Grape Varieties: Grenache Blanc 60%, Marsanne 20%, Roussannne 20%
Yield : 40 hl/ha
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