
Fleur de Garrigue, 2020
AOP Ventoux, Vallée du Rhône, France

TERROIR
Clay limestone

WINEMAKING
Direct pressing

14 % VOL.

SERVING
To be served at 11/12°C

TASTING
Pale pink color.
Fine and complex nose with aromas of exotic fruits.
Onctuous in mouth, with a long lasting finish.

FOOD PAIRINGS
Aperitif and southern summer cooking

 Type of bottle Volume (ml) item code Bottle barcode Case barcode

bourgogne écova évolution mi blanche 750 3 760 300 620 564 3 760 300 621 561

Palette
Europe

Units per
case

Units per
pallet

Layers
per pallet

Cases per
layers

Btl weight
(kg)

Case
weight (kg)

Pallet
weight (kg)

Btl height
(cm)

Btl diameter
(cm)

Case dimensions
(H*L*P cm)

Pallet dimensions
(H*L*P cm)

EPAL 6 630 5 21 1,17 7,2 778 29,6 8,03 30 x 25 x 16,8 EUR 170x120x80

Powered by TCPDF (www.tcpdf.org)

DEMAZET VIGNOBLES
457 Avenue Aristide Briand, 84310 Morières-lès-Avignon
Tel. 0490226565 - vignobles@demazet.com
www.demazet.com

1/1

U
V
K2

1E

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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