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S t r a w b e r r y S M O O T H r o u n d


Murmure is a “blanc de noirs”, a white wine made of red grapes. 

Dos this label represent a storm? A cloud? No! it is a flight of 
starlings, creating a danse in the sky called “Murmuration”. 

This wine is like those birds : not as it appears. It surprises with its 
flavours of red fruiits and its rich body.


Tasting notes

A fresh and full body cuvee, with notes of strawberry jam, pear. 

At the palate, you discover a wine with nice body, full of flavours, 
and finishing on a nice acidity a a slight bitterness. 

To drink around 13°C-14°C to enjoy the full aromatic. 
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Returnable bottles

aeration

No

t°C

13° / 14°

WINE / FOOD PAIRING

Osso Iraty, Grilled 
chikcken,  melon salad

8 month

Barrel and 
Stainless steel

Aging

5 years

Aging 
potential

2023

vintage

13%

alcohol

Vin de France

AOC

Entre 2 mers 

Clos de la Molénie

vineyard

Biologic


Culture

50% Cabernet Franc

50% Cabernet Sauvignon
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