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The wines of Domaine la Croix Belle
are imparted with a certain mineral
tone derived from our soil and
climate (terroir), a characteristic
found particularly in our
chardonnay.

IGP Pays d’Oc
100% Chardonnay

Clay limestone, Sub-soil: Stones and pebbles.
45 hl per hectare.
15 to 20 years old

Strict pruning, natural grass cover between
rows.

Selection of best quality grapes.
Traditional in stainless steel tanks,

In tank for 3 to 4 months, with stirring of the
lees. 5% of the Chardonnay is aged shortly in
French oak barrel to bring complexity to the

wine.

Brilliant in color with golden reflections. Bright
and intense, with notes of pear, pineapple and
nuts (hazelnut, almond). Long finish, with
plenty of finesse and minerality.





