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N AT U R E ’ S  H E A L I N G
PLANTS HAVE BEEN A SOURCE OF HEALING FOR THOUSANDS OF YEARS. MEDICINES 
DERIVED FROM SEEDS, BARK, FRUITS, ROOTS, PEDALS, AND OTHER PARTS OF A PLANT 
HAVE AIDED HUMANITY TO THRIVE. TO THIS DAY, THESE BOTANICAL EXTRACTS ARE 
THE BASIS FOR MOST MODERN PHARMACEUTICALS COMING DIRECTLY FROM BOTH 
NATURAL AND TRADITIONAL REMEDIES.

UPC: 0 89832 92277 3
12pk / 750mL

C H A R D O N N AY  2 0 24 

REGION

Pays d’Herault, France 
Managed by a dynamic father-daughter 
duo, it’s grown at a single domaine in 
the Herault region, just outside Bèziers 
and steps from the Mediterranean Sea. 
The family converted the domaine to 
organic viticulture in 1999 and now the 
vineyards thrive from this forward thinking 
approach. The style of their Chardonnay is 
medium-spectrum, produced to suit a wide 
range of Chardonnay drinkers from those 
who enjoy a bit of oak as well as those that 
look for fruit and acidity. 

1 0 0 %  C h a r d o n n ay 

Parlez vous Francais? Not required, because this coastal 
French Chardonnay will be speaking your language at first 
sip. It has a beautiful golden hue with a brilliant rim and 
shows notes of peach, pear and citrus fruits paired with a kick 
of vanilla. Its juicy, creamy and easy going… the Chardonnay 
drinker’s Chardonnay!

Kind of Smooth! Feeling in the mood for a white with some 
richer foods? This Chardonnay will stand up to creamy 
pastas, roasted chicken and mashed potatoes, or lobster 
with drawn butter.

1 2 . 5 %  A B v 
0.09 grams of sugar  
100 calories / glass (5.07 oz)VARIETAL
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FOOD 
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