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MONPLAISIR BLANC MOELLEUX 2024

Area of production : IGP Cétes du Lot

Grape varieties : Loin de l'oeil

Terroir : The vineyards are located on the southfacing 3rd level
terraces of the Cahors region.

Type of winemaking : Cold skin maceration before pressing (up to i 8- rovmnie
12 h), fermentation at 15° C

Type of ageing : Aged on fine lees

Tasting note : A little-known grape variety? A mysterious wine? MHNPL AISIR
Not anymore. Loin de I'(Eil, an old grape variety from our region, e

will hold no more secrets for you. Carefully harvested and delica- LEUX
tely vinified, it reveals itself in this wine that is both discreet and e st
flavorful. It is a “semi-sweet” wine, which means that the yeasts e
have left a touch of residual sugar, giving it a smooth roundness i

that perfectly complements the natural liveliness of the grape :
variety. On the nose and on the palate, it offers surprising aromas
of white peach, fresh almonds and marshmallow; making this wine
a real treat. Pair it with goat cheese and fresh figs, or a plum tart
generously topped with whipped cream, and this wine will give
you a moment of pure pleasure.
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