
 2019 VINTAGE 

L'Abeille de Fieuzal 2019 has a pale-yellow lemon colour with
delicate bright silver tints. 

The aromas are multi-layered, typical of Abeille white. At first,
we find notes of camomile, mimosa flowers and buttercups,
which evolve into white fruits such as pear, quince and
pineapple, and finally aromas of bitter orange, clementine and
lemon. 

On the palate, there are two distinct dimensions: a gentle, silky
beginning supported by a superb backbone of freshness that
completes the experience with length, purity and elegance.

This wine will be a natural accompaniment to spicy dishes and
seafood.

Owners
Brenda & Lochlann Quinn

Winemaker                                   Consultant
Stephen Carrier                            Thomas Duclos

Blend
55% Sauvignon Blanc, 45% Sémillon


