Chteau
ﬂﬂmm mwwmordertopwmlebanon wine
wine sector Q; fining: LOW and controlled fermentation temperature then fining
::;& No malolactic fermentation.
color with green reflection, clear & brilliant.
fruit), mineral, floral notes and sweet spices.

«Citrus notes (lime, §r4
pleasant wine, with notes of citrus fruits (lime) & white
1

oUsM-bOdfed. fresh
the character of the indigenous grape and the Lebanese Terroir.
Tasting tips: *Serving temperature: 8-10°C
oFood Affinities: Lebanese Mezze (hommos, tabboule....), salads, appetizers, cold
' » cold cun.

ePotential aging: 2 to 3 years



