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Grape: Ugni Blanc, Colombard. i Grape: Grenache Noir, Syrah, Merlot —=— = Grape: Grenache, Syrah, Cinsault, -

s and Carignan. sbE ok Carignan e
B Color: Yellow, with golden shades ““‘ ““‘ ““‘ ““‘
¥ f Iv; i Color: Intense ruby red color. [,; g [,; g Color: Very light rosé, clear and , 1
3 .\ Nose: Fine aromatic wine, dried fruit, % A& brilliant. 4
?ﬁi 7z TN vineyards peach. ?ﬁi Nose: Discrete aroma, lightly fruity B2 4] Mi
P with no complexity. Nose: Scents of red fruit, with spicy
Palate: Mellow wine, ample and and floral notes.
richness, fine persistence. Palate: Easy to drink medium sweet 4 :
_‘- _- wine. _' _' Palate: Very round, rich and pleasingf
< + Serve alone as aperitif 7 ¥ , 98 US4 o $
or with desserts. BARON D’AR'GNA Serve with cold meats, :f i BARONDARIGNAC. ggrye with cold meats, s
¥ salad and cheese. i ham or salad. 3
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Baron d’Arignac Moelleux White ; Baron d’Arignac Red ; ; Baron d’Arignac White
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Grape: Ugni Blanc, Colombard. = Grape: Grenache Noir, Syrah, Merlot O O Grape: Ugni Blanc, Colombard. [

i and Carignan. TR e i

Color: Yellow, with golden shades *—- ;- ;—~ Color: Very pale yellow, ;-

: g :’ Color: Ruby red, medium intensity. :’ :? with green light. :1
) , Nose: Fine aromatic wine, dried fruit, !' A 4 4

T D vineyards peach. Nose: With spicy notes and notes of

St /) ——

Nose: Very aromatic, ripe fruit,

red fruit and currants. white flowers.

Palate: Mellow wine, ample and
Palate: Very supple, round and

richness, fine persistence. Palate: Ample wine, with plenty of

ample wine. volume and richness.

¥
BARON D'ARIGNAC| Serve with fish and
Y shellfish or
as an aperitif.




