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MAS DE VALERIOLE
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Wine designation: Valcarés - Mas de Valériole
IGP Pays des Bouches du Rhéne - Terre de Camargue

Colour/tint: White
Grape varieties: 100% Chardonnay

Alcoholic strength: 13%vol
Organic Vine Growing
Soil: Limestone, clay, sand and silt left behind by the Rhone

Harvest: At night-time

Wine-making process: 70% vinified in concrete tanks & 30%
vinified in oak barrels

Aging: The 30% vinified in oak barrels are then aged on lies for 4
months

Bottle: 75¢] Bordelaise “Elegance”
Cork: Vinolok
Box: 6 standing bottles

Tasting: Golden colour with green hints. The nose has lemon
verbena tea aromas, coupled with box tree, banana and acacia scents.
The nose is complex and pleasing. The mouth is more intense on
ripened banana flavours, grilled hazelnut and brioche. It’s a voluptuous
white wine, full-bodied and with a great freshness.

Serving temperature: 12°C

Wine and food pairings: buffet dinner/walking dinner, various sea
food, cooked oysters, fish with a tomato & herb sauce, grilled poultry.

Insight : Valcares is the « Milord » sang by Edith Piaf, he is invited to the
table, he seats comfortably on a chair, and he stands there like a king! Be it a

starter and a main course: he will go along with everything and everyone!




