Ski Beat France


Wines served in carafe
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White Wine
Vin de table blanc
Origin:
Rhône Valley 
Grape:
Marsanne, Viognier, Ugni Blanc, Roussane and Chardonnay 
Appearance:
Slight gold tint
Description:
The rich rocky soil of the Rhône Valley gives this wine its character. Ample and well- balanced with a hint of peach, this wine is an ideal aperitif as well as a perfect partner for seafood and white meats.
Red wine

Vin de Pays de Vaucluse 12(
Origin:
Vacqueyras – Close to Chateau Neuf-du-Pape
Grape:
Grenache noir, Carignan and Syrah.
Appearance:
Ruby in colour
Description:
It is a fruity wine with plenty of body being less rich in tannin than it’s Rhone Valley counterparts e.g. Crozes Hermitage makes it an ideal partner for all red and white meats, poultry and cheese. It is an excellent all-round red wine.
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