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A black grape for a white wine, it was an experiment, but in the end the
impostor asserts himself with determination. With frankness, freshness,
and exotic elegance. For your seaside moments, for your aperitf.

Appellation

Vin de France

Grape variety

100% Cabernet Franc
Winemaking

Cabernet Franc is pressed gently and slowly to extract only the juice,
without the red pigments, fermented at low temperature and aged for a
short time
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= Exotic fruit aromas. Fresh and pleasant on the palate

L'IMPOSTEUR .
Food pairings

A tasty aperitif that goes equally well with seafood and local produce.

\@ Good ageing capacity
. 2 years of age
Bottle packaging
75c¢l Bottles

Cases of 6 bottles lying down
Corking

Diam 3 cork for perfect conservation, guaranteed without any cork taint
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