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Back to white wines with a Cote du Rhone blanc from 2017. * Produced in the northern part of the Rhone, this quality wine is a classic served

in French bistrots.)
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Wine produced at the bottom of the hill of Hermitage , very typical wine from the Rhone region.
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concentrated, tannic and of fer scents of fresh black raspberries, blackberry, earth, spice...
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Back to white wines with a Cote du Rhone blanc from 2015. * Produced in the northern part of the Rhone, this quality wine is a
classic served in French bistrots.
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Wine produced at the bottom of the hill of Hermitage , very typical wine from the Rhone region.
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Hermitage wines are rich, concentrated, tannic and offer scents of fresh black raspberries, blackberry, earth, spice...
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