Wijnfiche

DULST Maitre Corbin - Sans soufre Ajouté
nme Montagne St. Emilion
France — 2019
Vinification

Machine harvest, 20 days maceration in thermo-regulated tanks. Sulfits free process. Ageing: 6
to 12 months in stainless steel tanks.

Taste
A crisp and pleasant wine. Fresh and fruity flavours on the nose, soft and generous on the palate.

Food pairing
Poultry - quail | Cheese - soft | Calfmeat

General information

Type: Red wine

Grape varieties: Merlot (70%), Cabernet Franc (30%)
Viticulture: Sustainable/HVE

Storage (years): + 3-5

Serving temperature: 16-18°C

Taste profile: Fruity fresh
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