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DELICE

Fruit-forward sweetness

©

Chips

DESCRIPTION

DELICE is designed for rosé wines in the
Cotes de Provence style, where roundness
and freshness are sought, with stone-
fruit notes such as white peach and
apricot, and a very light veil of vanilla.
This universe is intended for wines that
are released early to market: rosés, light
and fruity reds (Merlot, Sangiovese...) or
early-release wines (crunchy, juicy Syrah
or Gamay).

The role of DELICE is to mature the fruit
and wrap wines that may sometimes
lack volume, bringing creamy mid-palate
sweetness reminiscent of lees, which
imparts the characteristic richness of
Provencal rosés. DELICE always remains
respectful of the fruit, and of the delicate,
floral character of these targeted wines.

The DELICE universe was designed
specifically for use in chip form,
suitable for wines intended for rapid
consumption.
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Fresh fruit ﬁ'—' 5

Persistence Candied fruit

Freshness Floral
ROSE ClNSAULT / GRENACHE Cream]ness Minera|
12.5% vol.
— ROsé Cinsault / Grenache control
sample Volume
— Chips AF 2g/L
Fresh fruit
5
4
Persistence Ripe fruit
Structure Vanilla
Volume Toasted
MERLOT
13.5% vol. - 4 months on contact
Spices

- Merlot (red) control sample
— Chips AF 3g/I
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e DOSAGE RECOMMENDATIONS DELICE UNIVERSE

Alcoholic Malolactic .
Fermentation Fermentation Ageing
ROSES WINES
Provence-style rosé,
Corsica,
Navarra, 0@
Lz bfne e, hi 1.5 to 2g/L 1to 1.5g/L 1to 1.5g/L
i'fe"ﬁalﬁénsa”'t’ SO . or just after AF if MLF for short aging
Pinot Noir -
fruit-forward profiles
RED WINES
) 2to 3g/L
légers type .
Vaglpolicﬁla @ 2to 4g/L (correction of vegetal ] 1;0 ig/l-_
Sangiovese' 2t §h'ps th notes and added or short aging
1 mon q
Pinot Noir, Merlot © = monthe mid-palate volume)
Gamay
PACKAGING
CHIPS
2x2x0.5cm

28 PE bags per pallet
Infusion bag
10kg net

SPECIFIC FEATURES OF “SAVEURS"” PRODUCTS

® £sseENCES

All references may include the
species Q. petraea, Q. robur,
and Q. alba (origins: France,
Europe, and the USA).

B STORAGE

©0 Non-perishable product:
keep in the original
packaging.
8 After opening: close the
packaging thightly.
% Storage location: keep in a
clean, dry place, protected
from moisture and dust.

Do not store directly on the
floor: use a pallet or support.
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O REGULATIONS

v’ Products compliant with
current regulations.

Commercial Department - Tél: +33 (0) 556 936 936
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