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ALIOT 2010

TA=TING NOTE=

Appearance; A brilliant, shiny straw vellow with hints of gold.

Moze: Powerhil and aromatically expressive, with peach and pear notes, and Trech
pimeapple.

Palate: Fruity sweetness, fresh, flavours of stone Fruits mized with a touch of white
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Finigh: Ample and sustained.

SEEVING sUGGESTIONS
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Jance, e and characterful French cheeses. Serve lightly chilled {142 C/875F)

Ageing potential: 5.6 years.

SPECIFICATIONE

Varieties: Koussanne Hia%h -"!':.I'Iil-\.\.' rema |||_- 1%, Marzanne 5%, t ||.\,|| .-f WViognict
".Iul.ll_'\-l: 1 4%

pH: 3.4
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VINEY ARD NOTES
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Zoil- argilo-caleaire {clay and limestone) and verv stony.
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