LES DOMAINES ROBERT VIC

GREG ET JUJU « TENDER » COLOMBARD
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Cravelly-clay soll

Cold maceration on the lees
Pneumatic pressing after maceration on the skins
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Here are two happy accomplices from the vineyard. Be
warmned, this merry pair are joyful yet serious, reserved

O

r! and then generous, they are full of life... like a good wine.

ﬁ_ This Colombard is smooth and expressive, with just the

R right amount of sweetness. Very appealing with its pale

GREG & J UJ straw colour, nose of yellow fruit and citrus, and lively

Celombrt " forfe flavourful, palate. In short, a voluptuous thirst-quenching
" rea delight, perfect to start the eveningl

Bake a delicious courgette, goat's cheese and lemon
basil crumble in the oven, set the table and enjoy!
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Qualenvi certified since 2006, we are now labeled High Environmental Value (HVE) operation. This label is
based on indicators and a requirement for results of “green practices” which relate to the entire operation. Beyond
the environmental commitment, we have enfered the «big leaguesy of the Quality approach by obtaining 1ISO
22000 certification. This international standard demonstrates the company’s ability to control the Food Safety.



