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FLEURIE LIEU-DIT LA MADONE

FRANCE

TASTING NOTES

This Fleurie has a brilliant garnet-red color.

A fine alliance between floral complexity,
fruit intensity and a delicate menthol note.
The palate isluminous and full, with juvenile
tannins. The touch remains rounded, with a
subtly mineral, refreshing finish. Serving
temperature: 62°F. Pair with game, red meats,
grilled meats, strong cheeses.
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This Fleurie has a brilliant garnet-red color.

A fine alliance between floral complexity,
fruit intensity and a delicate menthol note.
The palateis luminous and full, with juvenile
tannins. The touch remains rounded, with a
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temperature: 62°F. Pair with game, red meats,
grilled meats, strong cheeses.

©2026 IMPORTED BY WINESELLERSLTD

w2 WINESELLERS
:5 est. LIMITED 177




