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Artisans Vignerons

Le Pingouin, Vin de France, Rouge, 2024

France

PRESENTATION

A red wine as refreshing as unexpected! Bursting with fruity flavors, it shakes up tradition,
best enjoyed chilled at around 10°C. Like a penguin, it thrives in the chill. Once it's at the
right temperature, its colony appears, reminding us that wine is always better when shared!

TERROIR
Soil of rolled pebbles and limestone.

WINEMAKING

A shorter maceration, combined with less pigmented and less tannic grape varieties, helps
reduce the tannin content, softens the astringency on the palate, and highlights the
liveliness and freshness of the fruity aromas.

SERVING
Around 10°C

TASTING
Beautiful freshness of fruity and floral aromas, offering a refreshing and easy-to-enjoy flavor
profile.

FOOD PAIRINGS
Perfect for today's cooking & casual moments, it's a real breath of fresh air in your glass!
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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