
Winemaking

Organic Viticulture - Ecocert

Aging : Wine vats.

Harvert : Hand picked in cases not exceeding 12 kilos.

Winemaking : Cold skin maceration, with short vini�cation, preserving intense and aromatic potential of 

the fruit.

Tasting

Appearance : A brilliant colour, with a glistening of jade.

Noze : The nose is lovely, with summery sweetness of white peach, pear, enhanced with a touch of citrus.

Palate : The freshness in the mouth is  perfectly smooth with a menthol �nish. 

Serving

Temps de service : Between 14° and 16°.

Aging potential : 3 years.

Food and wine matching : Scallop.

AOC Languedoc

Marsanne, Roussanne

Plaisirs

White

2018

35 hl/ha

14°

Villafranchien gravel, Miocene marl, stony gravel 

CONTACT

Plaisirs - White
AOC Languedoc

WINE
SPECIFICATIONS

Phone : + 33 (0)4 67 98 27 81
Cell phone : + 33 (0)6 15 38 08 52
Mail :  info@domainemonplezy.fr
Website : www.domainemonplezy.fr

Address :
Domaine Monplézy
34120 Pézenas
FRANCE

Appellation :

Variety :

Cuvée :

Color :

Vintage :

Ratio :

Alcohol content :

Soil :


