Lowrent LIEU DIT LA VERITE
MIQUEL

| created the range « Lieux-Dits » to compliment the quality of the micro-
plots that deserved a special vinification and aging process. As a result, their
production in fewer quantities reflects the finesse and elegance of the
wines. Laurent Miquel

VINIFICATION & AGING

Single parcel selection, night-time harvesting, press with juice selection,

must clarification at low temperatures, fermentation at 16-17°C, fer-
mented & matured in French oak barrels (70%).

TASTING NOTES

The cuvée is a pure expression of the Viognier grape with aromas of white
peaches, apricot and honeysuckle flowers. The palate is generous yet well
balanced with well integrated oak that does not mask any of the pure Viognier
character but rather adds to the structure. Vérité has a lingering opulent finish
with a hint of nuttiness.

SOMMELIER RECOMMENDATIONS

A discovery for Viognier lovers, this wine is made to pair fine French cuisine — grilled
fish (such as turbot or sea bass), lobster or crayfish salads or even chicken or guinea
RODUIT DF FRANCE fowl in a cream sauce. Also try with a ripe soft cheese such as Camembert. If pos-

' sible, decant one hour before drinking. Serve between 10 and 12°

TECHNICAL INFORMATION




