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COTES DE PROVENCE 2025

GRAPES GROWN FROM SOME OF THE MOST

CHOICE LAND IN THE SURROUNDING
REGION OF LAMOTTE EN PROVENCE,
CONSISTING PRIMARILY OF GRENACHE,
CINSAULT AND VERMENTINO .
HARVESTING AT SUNRISE TO NOON.

THE GRAPES WHICH ARE USED TO MAKE
WHISPERING ANGEL ARE SORTED
OPTICALLY.

DESTEMMING AND SLIGHT CRUSHING AT
7-8°C TO AVOID OXIDATION.

BOTH THE FREE RUN JUICE AND PRESSED
JUICES ARE VINIFIED IN STAINLESS STEEL.
“BATONNAGE” IS TWICE WEEKLY.
TEMPERATURE CONTROLLED.
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It is fitting that the perfume here forms a veritable fanfare of glorious white peach,
rhubarb, melon rind and pomegranates on the nose. And then, as lfb)’ magic, an invisible
conductor ushers the audience to their seats, and, on command, the flavours seep onto the
palate and rise gradually until every taste bud is immersed in gloriously refreshing, silky
fruit. And then the flavours recede, leaving you with a_feeling of monastic calm. You
momentarily snap back to attention and repeat. Happy Birthday indeed, and it will last
all year.

JAMESSUCKLING.COM Olprs

An elegant and scented nose of pink cherry pits, peach skin and cherry blossoms.
Medium-bodied with fresh, round acidity and a textured finish. Elegant and pure finish.
Drink in 2027. Zekun Shuai (Senior Editor).



