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De la plantation des vignes a la mise en bouteille
Alain BACCINO VIGNERON
DE PERE EN FILLE
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A.O.P Cotes de Provence vigneron
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A pretty pale dress with pink litchi shades.

A sweet nose with notes of vine peach, pink grapefruit and fresh berries.
A mouth all in roundness sublimated by a big length.

Grenache 45%; Cinsault 35%; Syrah 20%.

Night harvest. Long cold maceration, selection of juices, careful blending.

Very easy to accommodate, it will sublimate all your dishes.

BLANC 2025

A brilliant, fresh and delicious wine with fine notes of citrus and yellow-fleshed fruits.

Its mouth, all in length, is sublimated by a touch of salt.

Night harvest, fine selection of juices, meticulous blending. Rolle 100%.

Especially suitable for fish and shellfish but also for white meat and fresh cheese. Very popular as an aperitif.

Enjoyed in dessert with creams, panacottas and others...

An intense and engaging dress.
A powerful red, fruity, with notes of red berries.
A fleshy mouth with soft and silky tannins.

Mourvedre 20%; Syrah 35%; Grenache 20%; Carignan 25%.

Perfectly matches with Provencal or traditional cuisine, also with grilled meat, cheese, fish, seafood, desserts such as panacottas,
creams. , desserts made of fruit ...
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