LE PIC — TERRES FIDELES - UN VIN DE LIEU

16 PIC -

BLANC

VIN DE FRANCE - 2025 - FOOTHILLS OF THE PYRENEES

Citrus and white peach with a subtle floral note and a clean,
stony finish — crisp but not sharp.

THE WINE

Crisp, aromatic and zesty: citrus peel, gooseberry and white peach, with a
subtle floral note and a touch of wet-stone freshness. The palate is clean and
bright with a gently rounded mid-palate from the Chardonnay, finishing lively
and refreshingly precise.

VITICULTURE

Sourced from cooler, higher foothill sites in the Pyrénées influence zone,
chosen for freshness and natural aromatic intensity. Early-morning harvest
keeps the fruit pristine and helps retain its bright, vivid character.

WINEMAKING

Cool fermentation in stainless steel to lock in aromatics and preserve a pure,
fruit-driven style. The Chardonnay brings softness and balance without oak
influence, with time on fine lees in tank for a smoother texture and an
integrated finish.

THE BLEND

A crowd-pleasing aromatic white blend, with Sauvignon providing lift,
Colombard the zing, and Chardonnay rounding the mid-palate.

Sauvignon Blanc 50% - Colombard 30% -

BLEND Chardonnay 20%
APPELLATION Vin de France
VINTAGE 2025
ALCOHOL 12% vol
OAK None — stainless steel only
CLOSURE Screwcap
CASE 6x75cl

BOTTLED AT SOURCE — LIMOUX, FRANCE



