
Pale golden yellow in 
color. Aromas of peaches 

and pears with floral 
overtones. Delicate in 

nature, with a crisp and 
refreshing finish.

Enjoy it on its own, as an 
aperitif. Perfect with 

grilled fish in light sauce, 
shellfish, fish stew, veal in 

sauce and goat cheese. 
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3) Louis Bernard Garrigon 2012 or non vintage 
Grenache and Syrah. Nice garnet color. Aromas 
of black fruits and spices with notes of garrigue 
herbs. This elegant, voluptuous, full-flavored 
wine has a long fruity and spicy finish.

3) Louis Bernard Chateauneuf du Pape 
2011 or non vintage 
Black Grenache, Syrah and Mourvèdre. Deep 
garnet red. Opens up to berry fruits underscored 
by hints of spices and balsamic notes. Nice 
balance between complexity and roundness. 
The finish is long with fruity notes.


