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Le Petit Prince de Malijay - Red
2024

Areq France, Southern Rhéne Valley,
Jonqguiéres
Appellation IGP Vaucluse
Name Le Petit Prince de Malijay
Colour Red
Sall Clay-limestone
Yield 50 hli/ha
Lk PETIT PRINCERREIREI Grapes Variety Grenache, Cinsault, Mourvedre
NDICATION GEOGRAPHIQUE PROTEGEE
Vinification Maceration in cement vats
’ during 48 hours, rapid devatting
and end of fermentation in

liquid stage. Following
malolactic fermentation,
maturation in stainless steel tanks
for 6 months on fine lees.

Certification Certified organic farming FR-BIO-01.
DOMAIN\E ;;LI‘]‘AV~VAUCLUSE Cerhﬁed HVE3 V4, USDA (( MOde WlTh
Organic Grapes ».
Alcohol degrees 13,5 % vol
Service température 16°C
Cellaring.potential 2 to 3 years
The cultivation of vines and . - e .
wine making have been Food & Wine Pairing As an aperitif, with Corsican

charcuterie, marinated grills,

present at the Domaine since X .
[talian cuisine, soft cheeses.

1562. Located in the very heart
of the southern Cobtes du
NIV (IR (el eate[- I The Wine Maker Wend, Aude Deltin:

@i (=l SN V(o] [leVAolol(o[\(=el Le Petit Prince de Malijay is a delicious wine, which holds a
AR CER R Wal-le N (S ei Cood place in the entry-level range of Malijay wines. Fresh
\Velole N[V e Eilelolglo/c eIl CNd balanced, its nose of crunchy fruit and its finish of soft
Chateauneuf du Pape. spices make it a delicacy to be paired with everyday
cooking.
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