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Gemme de Feu
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Profile I.

Grape : i
l<no€vn.If)ouwgnon o
& cally as "Blanc-Fume"

' gree : 12.5 % o e
Vineyard : ha. '
Soils : Flinty clay
Pr'oFl.uction 1 6 o 7 000 bottles
Vln-IfICGﬁOn tin temperature-contr Il
stainless-steel vats, matured on 1‘heolecl
Conservation : from 4 to 10 years. o
Service temperature : between 10 and 12° C
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Gem or precious stone...
a terroir's story
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For your exceptional moments, enjoy our recent vintages with shell-

fish: ; . .
ish: blue Brittany lobster in a citrus sauce, St Jacques scallops in a curry sauce

with i
ith apple compote... and with older vintages: a fatted Bresse chicken with

morel mushrooms or a home-made foie gras terrine.
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