
Grape 

Rolle, Macabeu

Soil and climate


Vinification and ageing

Yield: 40 hL/ha

Hand-picked at technological maturity

Destemming

Pneumatic pressing

Free-run juices selection 

Fermentation with temperature control 

Quick bottling

SO2 total 
< 60 mg/L

Tasting
Pale yellow color

Anise, lemon, white fruits

Serve at 12°C

Wine and food pairing
Easy to drink, well with all dishes

Ideal as an aperitif or with tapas, picnic

Mixed salads

Fishs and grilled vegetables

Laying down
Can be enjoyed today
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J’ai rendez-vous, white 2022

Agly valley’s black soil (schists 
and black marls)

Dry and wind-sheltered climate 


IGP côtes catalanes, 13 %Vol
Glouglou - Easy to drink - Friends
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