
FLORIAN MATHIEU

Tasting notes

This natural wine is made by Florian Mathieu from a selection of 
older vines growing on limestone on the plateau of Aspiran in 
the heart of the Languedoc. A pale gold color with a hint of 
green, on the nose this wine has aromas of apples and pears with 
touch of orange.  


On the palate, notes of orange blossom with pear and apple notes, 
and a hint of peach and lychees. Subtle green tea-like tannin 
structure. 


Pair with meat or fish with sauces. The nice acidity balances 
well with salty notes or fresh cheeses.


https://jp-bourgeois.com

Blend: 40% Grenache Blanc, 30% Roussanne, 30% Marsanne

Soil: All selections are from the area of Aspiran, Hérault dominated 
by stones with certain depth with the presence of limestones

Elevation: 300 feet

Farming: Organic farming

Aging: 2 weeks of skin contact and 4 month in stainless steel tanks
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"LA NATURE AU-DESSUS” VIN DE FRANCE - 
WHITE WINE


https://www.facebook.com/jpbourgeoisbesteurowines/
https://jp-bourgeois.com
https://www.instagram.com/jp.bourgeois/

