Opalia

VDP d'Oc¢ - Pinot noir

= Soil = Wine tasting notes
Siliceous soils of Pyrenean origin with  grignt red colour with blue reflection.

oceanic micro-climate. Red fruit aromas (wild strawberry),
underwood followed by mint, grilled
and subtle smokiness.
The mouth feel is well-balanced
acidity and sfructure.
The finish is aromatic with fine elegant

= Wine-making procedure fannic structure.

Manual harvested with integral

de-stemming. After a short cold

maceration (5days at 10°C),

thermo regulated fermentation at

25°C maximum. Slow extraction T

by unballasting and punching the = Shipping package
cap. After a pneumatic pressure, ~ Boftles 75cl.
fermentation in stainless steel vat, ~ Bourgogne shape.
Then 2/3 of the wine is matured in

fank and 1/3is matured in oak barrel

for a minimum of 8 months.
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France : Domaine de Cibadies - 34310 Capestang - Tél. +33 (0) 467 931 010 - Fax +33 (0) 467 931 005
Export : Domaine de la Motte - Chemin de Bougna - 11 100 Narbonne - France - Tél 00 33 467 392 120 - fax 00 33 468 423 699
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