
 

LES MONGES BLANC 
Northern Provence terroir, 83560 ARTIGUES 

Appellation : Coteaux d’Aix-en-Provence 

Colour : White 

Vintage : 2024 

Certifications : Ecocert & Demeter - biodynamic wine 

Grape varieties : Rolle 50%, Sauvignon blanc 20%, Grenache blanc 20%, Clairette 
10% 

Alcohol content : 12,00 % Vol. 

Terroir :  
Exposure : North 
Altitude : 450 m 
Soils : Clay-limestone 

Winemaking :  
Desteming : 100% 
Yeasts : Indigenous 
Maceration : Direct pressing 
Malolactic fermentation : 100% 
Fining : None 
Filtration : None 
Ageing : Concrete 

Tasting :  
Crystal clear yellow color. 
Mineral and iodine nose with subtle citrus notes. 
Full-bodied on the palate with a very salty finish.
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