CHATEAU

HOSTENS-~PICANT

(GGRANGENEUVE

WINEMAKER’S NOTE

Very light robe with green tints. The nose
reveals notes of grapefruit, white flowers
and citrus. The mouth is fresh and delicate
with a good balance and a good olfactory
finish of citrus.

Foop PAIRING
Aperitif, scallops, cheeses and grilled fish.
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