_ CHATEAU

ANGUEIROUN

ENKHELIS
White La Londe 2024

AOP COTES DE PROVENCE LA LONDE

TERROIR: Vineyards on hillsides facing the rising sun towards the bay of
Bormes-les-Mimosas and Le Lavandou, close to the sea, on slate soil rich
in mica, quartz and sandy-clay.

TASTING: This brilliant color with crystalline reflections portends a vintage
of character with scents of fresh fruit and exotic flavors (lychee).

An ample, full and rounded mouth with a saline side which gives it great
length to arrive at a minty side

GRAPE VARIETIES: 100 % Rolle

VINIFICATION: Special vinification of lees filtrates in 11 hl egg with
micro oxygenation and stirring every day for 2 months to resuspend the lees.

AGEING: Raised in eggs with micro oxygenation.

GOURMET MATCHING: To be served between 10° and 12°, the white Enkhelis
vintage will work wonders with fine white fish such as sole, monkfish, or even
turbot accompanied by seasonal vegetables. Mild cheeses can also be suitable
for this food and wine pairing.

Gourmet moment: passion fruit tart, lemon tart, exotic fruit pavlova, mango
pana cotta.

BEST TO DRINK: 5 -7 years

Delivered in a box of 6 bottles packed lying down, in layers
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