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Domaine du Paparotier, AOP Muscat de Beaumes-
de-Venise, Blanc, 2022

AOC Muscat de Beaumes-de-Venise, Vallée du Rhone, France
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PRESENTATION
A tree centuries-old, called Paparotier in Provencal, is located in the heart of this estate
cultivated by Claude Chabran and his son in complete harmony with nature and tradition.

TERROIR
This Muscat is grown on sand, marl, and clay-limestone soil that accounts for its delicacy.

WINEMAKING

Special attention is paid to making their certifiably organic Muscat. All the grapes are
carefully cooled down to 10°C to lock in their intrinsic freshness. The must is kept cool for a
month to enhance its natural aromas prior to fermentation and careful ageing of the wine
to bring out its vibrant, elegant character.

VARIETAL 15 % VOL.
Muscat blanc a petits grains 100%

SERVING
Serve chilled (6°-7°Q).

TASTING

This vintage has a beautiful vibrant yellow colour with green highlights. The elegant delicate
nose features hints of white fruit such as pear and litchi. Apricot and beeswax aromas are
released with aeration. The wine is beautifully fresh and vivacious on the palate. It is
altogether round, crisp, and fruity.

FOOD PAIRINGS
The ideal companion of aperitifs, exotic meals or summer fruit.
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Rhonéa :
228 Route de Carpentras, 84190 Beaumes de Venise
Tel. 0490 12 41 00 - contact@rhonea.fr
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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