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Medals and awards
Gold : Concours Général Agricole 2023  

 

Bottle size     

Usual case size     

No bottles / pallet     

Gencod bottle    Lab Analysis 

Gencod case    

% 
alcohol 

Residual 
sugar pH Total 

acidity  
Annual production 

- botlles -         

 

3.603.5833.6g/l1214.000

3486640001855

3486640004115

6 bottles

600

75 cl

81.000

3486640001893

3486640001909

6 bottles

792

50 cl

Côtes Catalanes
Indication Géographique Protégée

SEMI SWEET MUSCAT
2022

Terroir
Roussillon vineyard area lying between the Pyrenees and 
the Mediterranean coast. 
Wine from selected plots.

Grape Varieties
Muscat d’Alexandrie, Muscat Petits Grains 

Vinification
Direct pressing, settling and fermentation at controlled 
temperature. Fermentation halted to retain some natural 
sugar. Bottled in the November after the harvest.

Tasting
Appearance: Pale gold.
Nose: Refined and intense. Notes of citrus fruits and fresh 
grapes.
In the mouth: A nice balance of freshness and sweetness. 
Well rounded. Aromas of muscat grapes with a grapefruit 
finale.

Wine and food
Drink as an aperitif, with lightly cooked fresh foie gras, fruit 
salad and ices.
Serve chilled at 8°C




