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Medals and awards
Coup de coeur de Femmes 2021
Gold: Concours des Vins de la Coopération 2022
Silver: CGA 2022

 

 

 

 

 

Bottle size    

Usual case size    

No bottles / pallet    

Gencod bottle   Lab Analysis 

Gencod case   

% 
alcohol 

Residual 
sugar pH Total 

acidity  
Annual production 

- botlles -        

 
3.233.63103.515.526 500

3486640000919

3295590001583

6 bottles

384

75 cl

MUSCAT DE RIVESALTES
Appellation d’Origine Protégée
Vin Doux Naturel

Tradition
2021

Terroir
Roussillon vineyard area lying between the Pyrenees and 
the Mediterranean coast. 
Wines from our best vines on the Crest terroir and the 
foothills of the Corbières.

Grape Varieties
Muscat Petits Grains, Muscat d’Alexandrie

Vinification
A de-stemmed harvesting process. Direct pressing. Cold 
static pressing. Fermentation at controlled temperature. 
The alcoholic fermentation is halted by «Mutage». Bottled 
in the May after the harvest.

Tasting
Appearance: Pale gold.
In the nose: White fruits, pears and grain de muscat 
aromas.
In the mouth: Plenty of volume with poire william aromas. 
Wonderfully smooth.

Wine and food
Good as an aperitif, with foie gras, Roquefort, ices, fruit 
tarts and brioches.
Serve at 10°C.




