
 

 

 

 

 

Appellation : Vin de France 

Vintage : 2015 

Grape Variety : Parisienne 

Alcohol Content : 13% 

Type of Soil : Flint clay 

Age of the vines : 25 years 

Vinification : 

  

  

  

  

 

 

Tasting: 

 

  

  

 

 

 

 

Advice : 

To be served between 10 and 12°C.  

To be drank now, but can wait 10 years. 

Sight : Intense and deep pink with bright reflects  

Nose : Aromatic with wild strawberries flavours 
and cooked red fruits. Fresh and floral. 

Palate : Structured and well balanced. Round and 
smooth with a fresh liveliness. Surprising, very 
pleasant for summer !  

Pairing : Summer food, bbq, aperitif 

Brocciu aux fines herbes, saumon fumé. 

  

 

 

Grapes are handpicked. Several selections are 
made to choose the best ones. 

This unique grape is exclusively cultivated in our 
estate. It will make you travel through the past. La 
Parisienne will surprise you with its gourmandise. 


