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100% Grenache with a hint of Syrah
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So good because life is too short not to be enjoyed.
Where good moments, shared with good friends, remain
good memories forever which ensure you stay in good
shape. So, embrace the «Oh la la c'est bonx» attitude,
and every day will be a good day! For the record «Oh
la la c'est bony, is HEV. so also good for our planet!
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Q Red mullet grilled with herbs, basilflovoured courgette
flan and even strawberryshortcake: oh, it's so goodll
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Qualenvi certified since 2006, we are now labeled High Environmental Value (HVE) operation. This label is
based on indicators and a requirement for results of “green practices” which relate to the entire operation. Beyond
the environmental commitment, we have enfered the «big leaguesy of the Quality approach by obtaining 1ISO
22000 certification. This international standard demonstrates the company’s ability to control the Food Safety.



