
freshness

Vega is the fifth shiniest star of the nocturnal sky. It forms part of the well
known “Beautiful of Summer” (“Belles d'été”). For this reason, we bap-
tized our “Vins de Pays” Vega. Indeed, these wines are fresh, fruity, light
and enjoyable for summer time.
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Grape Variety

100 % Chardonnay

Wine making process

24 H of settling of must
to eliminate solid parti-
cles present in the
juice. Long fermentation
(one month) at very low
temperature to avoid
lost of aromas. 

Terroir 

Limit north of the
appellation area Vin de
Pays d'Oc.The vines are
planted in the plain on
a chalky and clayey soil.  

Tasting notes

Colour: very bright
dominated by pale
reflections.

Nose: elegant, with 
citrus and white fruits
flavours: apple, pear.

Mouth: Fresh and
crispy, fresh grape 
aromas on the finish.

Packaging

•Bottle 0.75 L
•Bag in Box 5 L
•Bag in Box 10 L

Grape Variety

100 % Merlot

Wine making process

Crushing and destalking
of the harvest. Then,
traditional vinification
techniques, including
“remontage” (pumping
over) “delestage” 
(racking) and “pigeage”
(treading).

Terroir 

Limit north of the
appellation area Vin de
Pays d'Oc.The vines are
planted in the plain on
a chalky and clayey soil.

Tasting notes

Colour: deep ruby red
colour with purple
glints.

Nose: very expressive
dominated by black
fruits (blackberry, red-
currant) and under-
brush flavours. 

Mouth: well rounded,
lively and quaffable
wine.

Packaging

•Bottle 0.75 L

Grape Varieties

40% Grenache
30% Cinsault 
15% Syrah
15% Carignan

Wine making process

Bled rosé according to
the traditional tech-
niques: Maceration, fer-
mentation at low tem-
perature to preserve the
fruity character.

Terroir 

Large and flat parcells
alongside the river 
“la Céze”. Chalky and
clayey soil with zones
of wind eroded 
sandstone. 

Tasting notes

Colour: Salmon-pink
with purple highlights.

Nose: Both flavours of
green apple and red
fruits.

Mouth: freshness is
dominating, beautiful
fruity character. 

Packaging

•Bottle 0.75 L
•Bag in Box 5 L
•Bag in Box 10 L
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Grape Varieties

50 % Grenache
20 % Cinsault
10 % Syrah
20 % Carignan

Wine making process

Crushing and destalking
of the harvest. Then,
traditional vinification
techniques, including
“remontage” (pumping
over) “delestage” 
(racking) and “pigeage”
(treading). 

Terroir 

Large and flat parcells
alongside the river 
“la Céze”. Chalky and
clayey soil with zones
of wind eroded 
sandstone. 

Tasting notes

Colour: deep ruby red
colour with purple
glints. 

Nose: very expressive,
dominated by spices
and red fruits.

Mouth: lively and 
perfumed wine empha-
sized by smoky flavours.

Packaging

•Bottle 0.75 L
•Bag in Box 5 L
•Bag in Box 10 L
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