“Les E A#m\rs Touble~

They call themselves the Enfants Terribles of wine. Paul and David, friends and founders of Winenot,
wanted to create a range in their own image that would shake preconceptions up. Sunny, convivial
wines in a bottle enrobed in pep, to accompany through the moments of your life. The Enfants
Terribles - terribly compelling wines!

CHARDONNAY
VIN DE FRANCE

TASTING

@ A robe with golden highlights.

Very aromatic,its nose has notes of
é 3 peach and tropical fruits, especially
- mango and pineapple.

Ly It is fresh, lively and pleasing to the
(0 palate.

Serve chilled, between 10° and 12°C.

FOOD PAIRINGS

Served with hot entrées : puff pastry or Loy F. ")fwyﬁ TMLD[d
quiche, it will be perfect. It also enjoys
the company of fish served in a sauce or
poultry a la créme. With cheeses : fresh
goat’s cheese or a Pélardon des Cévennes.

CHARDONNAY

100% Chardonnay
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