
- 2018 -

la muse

Analytical Profile

Alcohol:	 13.5 % vol.
Sugar:		 1.5 g/l
Acidity:	 4.28 g/l

Awards 
Star mention: Guide Hachette 2019
Silver Medal: Concours Generale Agricole Paris 2018
Silver medal: Mundus Vini 2018
Silver medal: Vinalies Internationale 2018

Specification

Va r i e t y: 			 
IPG Pays d’Oc: Viognier, Chardonnay, Chenin 
Blanc

Ha rv e s t: 			 
2018

Se rv i n g t e m p e r at u r e: 	
12 - 14 °C (53 - 57 °F)

Mat u r i n g: 	
Matured in stainless steel tanks and oak barrels.

En j oy m e n t:
Fish, Indian & Moroccan cuisine.

Overlooking the majestic Pyrenees mountain chain, our spectacular vines of Viognier, Chardonnay 
and Chenin Blanc strive to reach the pinnacle, and have succeeded. Our exciting new multi-varietal 
IGP Pays d’OC white wine, crafted from their juices, reveals delicate perfumes of apricot, mango and 
blossom along with a full body, real density and a clean crisp finish. Enjoy!


