
 

Le Chant des Sirènes captures the spirit of Southwest France,
blending conviviality and the art of living in this elegant and fruity
vintage. Let yourself be seduced by this light and contemporary
blend of grape varieties, which brings a true breath of fresh air.
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Vin de France

Fermentation at low temperature, then
ageing on lees in stainless steel vats.

Sauvignon Blanc, Colombard, Muscaris,
Souvignier Gris, Sauvignac

Sustainable agriculture, HVE3 certification.
Leaf removal, green harvesting.

Shellfish, Mediterranean salads, Asian
dishes, Thai curry or tagines.

Bright pale yellow robe. Fruity, with
aromas of citrus and floral notes. Fresh
and well-balanced.

Serve between 10°C and 12°C.
Ideally within 3 years.
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