
 

A daring Rolle/Chardonnay duet, full of complicity and joy. A 

rendezvous of delicacy and generosity. An expressive nose of orchard 

fruit and citrus. Fresh and expressive on the palate, with notes of 

grapefruit and acacia. A spicy finish. The perfect white for "Good 

Vibes" moments. 

Baptiste & Léon, a dynamic duo focused on modern, pleasure 

wines.  The world, encounters and sharing are our source of 

motivation. 

Boldness, naivety, and a passion for cultivating, nurturing and 

developing, we believe in viticulture that respects our terroir and 

its biodiversity. A commitment from vine to bottle, with wines 

certified by the Organic Agriculture and HVE labels.  

When the richness of a terroir accompanies you, the imagination 

becomes a boundless "Earth", giving way to the creation and 

elaboration of cuvées just waiting to be shared.  

Always in a spirit of pleasure and sharing, it's the perfect 
accompaniment to an aperitif and its appetizers of seafood and 
fresh goat's cheese.   
At the table, it's perfect with salmon quiche, mussels in cream 
sauce, or more exotic dishes such as sushi, egg rolls and tempura 
with sweet and sour sauce.  
 

Static settling 
Cold stabilization 
Aged on lees 6 
months. 

 13° 
60 % Rolle 
40 % Chardonnay 

Limestone clay and 
rolled pebbles   

Mechanical 
overnight 

Direct 
Slow 
Extraction  

55 Hl/He  
Serve fresh  
10-12°C 
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