VELOSO

Vin de France

An original white wine combining complexity of skin maceration and freshness of di-
rect press. In the heart of Provence and below Verdon, coteaux culminate from 250
to 450 meters above the sea offering vineyards a truly unique identity. Those Medi-
terranean varieties growing in a semi-altitude climate punctuated by mistral, can fully
unveil their peculiarities in this protected area.

Région: Provence — Artigues

Soil: Clay-limestone, rocky at the foot of the hill

Varieties :

30 % Roussane
30% Clairette
30% Rolle

10% Sauvignon

Harvest: Manual

Vintage 2021

Alcohol : 11.5 %

Service temperature: 10-12 °C

Process:

Skin maceration of the Roussane during 3 weeks
with low intervention and extraction. Direct press for
the rest of the grapes and native yeast fermentation
in stainless steel tanks. Maturing in stainless steel
tanks. It contains low level of sulphite.

SO2 Total : 17 mg/L



