MALIJAY

Emeraude de Malijay - AOP Ventoux
Famille Deltin — White 2023

Area France, Southern Rhéne Valley,
Ventoux Mount, St-Pierre-de-Vassols

Appellation AOP Ventoux

Name EFmeraude de Malijay

Colour White

Soil Limestone & clay

Yield 50 hi/ha

Grapes Variety White Grenache & Clairette.

Vinification Direct pressing, fermentation in

stainless steel vats at 17° during 15
days. No malolactic fermentation to
preserve freshness and acidity.

Certification Converting to organic culture,
1st year. Certified HVE3

Alcohol degrees 13,5 % vol

Service température 12°C

Cellaring potential 3 years

Food & Wine Pairing As an aperitif, with veal blanquette,
The cultivation of vines and Asian dishes or fruffle flavoured
wine making have been cheese.

present at the Domaine since
1562. lLocated in the very

heart of the southern Cdtes du ) .
Rhéne, 7 km from Orange, The Wine Maker Wend, Aude Deltin:
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