Wijnfiche
Domaine de Pellehaut - Family

D U LST Reserve Blanc | IGP Cotes de
— Gascogne
France (STREEKWIJN/IGP) — 2021

Vinification
Pellicular maceration on cold temperature. Vinification with indigenous yeasts. Ageing in oak
barrel on lees.

Taste
Yellow color with green reflections. Aromas dominate by butter and grilled notes with overtone of

flint and linden-tree flower. The palate is round and soft, with notes of yellow-fleshed fruits and
angelica. The smooth finish reminds us of candied plum.

Food pairing
Pork - roasted | Sauerkraut | Cheese - cheese patter | Poultry - grilled

General information

Type: White wine

Grape varieties: Petit Manseng, Chardonnay
Viticulture: Sustainable/HVE

Storage (years). + 5-7

Serving temperature: 10-12 °C

Taste profile: Complex with oak
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