“Les E ﬁ&m 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!

VIOGNIER
VIN DE FRANCE

TASTING

@ Pale yellow, beautiful gold highlights.

Its nose expresses a broad palette of
Z) aromas : violet, acacia, gingerbread
5 and honey.

o, On the palate it is fresh, fruity,
(0 supple and terribly moreish.

Serve chilled, between 8° and 10°C.

FOOD PAIRINGS

Tuna tataki with ginger, hot tapas, salt cod
accras. Also lovely with a delicious sabayon
with white peaches.

VIOGNIER

100% Viognier
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