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VIGNOBLE MALIDAIN

Rosé Pinot noir IGP Val de Loire
LE DEMI BOEUF

100 % Pinot noir

On gently rising slopes, average altitude from 35 to 40
meters. Terroir on clear and siliceous soil developped
on a micaschist mother.

6-year-old vines

Cold static settling. Cold stabilizing. Controlled
alcoholic fermentation at 15° to 20°C, then blending.

Bottling is carried out by a company with HACCP
norms. With adhesive labels and in 6 or 12 bottles-
cases conditioning.

Robe: intense and salmon pink

Nose: intense of yellow fruits (peach) and raspberry
Mouth: crispy of well-matured white fruits, delicate,
fresh and persistent

Plate of delicatessen, paella, vegetable couscous,
smoked duck fillets, stuffed tomatoes with soft goat
cheese, pot of chicken with lemon and olives, chili con
carne, rabbit with tomatoes, grilled prawns, mixed
grilled fishes, puff pastry of salmon

10°C

2-3 years
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