“I created Cosmic with the aim of offering a unique range of wine for a specific
distribution. Each bottle is made with care, selecting the best grapes from
each wine region. Cosmic is an invitation to explore new horizons of taste
and to let yourself be transported by the mysterious and fascinating world
of wine.”
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| CHARDONNAY
Vin de France

GRAPES VARIETIES

Chardonnay
30% Bourgogne - 25% Languedoc - 25% Corse -
20% Loire

TASTING

This Chardonnay has a robe with golden
highlights. Very aromatic, its nose
has notes of peach and tropical fruits,
especially mango and pineapple. It is
fresh, lively and pleasing to the palate.

Serve cool, between 10° and 12°C.

FOOD PAIRINGS

The Cosmic Chardonnay will be delicious
with hot entrées, puff pastry or quiche. It
also enjoys the company of fish served in
a sauce or poultry a la creme. Finally, with
a fresh goat’s cheese or a Pélardon des
Cévennes, the pairing will be exquisite.
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