ARLEMONT LE HAUT

IGP COTEAUX D’ENSERUNE / CHATEAU REGISMONT

In the 17th century, the estate belonged to the
Comte de Rougement, who named it “Régis
Mont,” meaning the King’s Mountain. The Do-
maine de Régismont is located between Poilhes
and Nissan-Lez-Ensérune. It borders numerous
ruins that demonstrate a Roman presence on
this land. Passionate winemakers for four ge-
nerations from father to son, the Paillet family
aims to constantly develop the vineyard, in or-
der to provide ever more generous wines.

The Arlemont le Haut Collection has an inimitable
identity. This trio of organically-farmed wines showcases
family know-how that has been passed down from
generation to generation. Carefully cultivated, the vines
thrive and offer the best of their terroir. Each bottle is
a harmonious blend of respect for nature, tradition and
modernity.

GEOGRAPHY
Located between the villages of Poilhes
and Nissan-lez-Ensérune.

CLIMATE
Mediterranean.

SOIL
Calcareous-clay and silicate-clay, with a few plots
below the Oppidum d’Ensérune.

BNES & SOLEI

MIS EN BOUTEILLE A LA PROPRIETE
MIS EN BOUTEILLE A LA PROPRIETE

I ——e
MIS EN BOUTEILLE A LA PROPRIETE

TASTING NOTES

Beautiful intense red colour. The nose offers sustained
notes of ripe red and black fruit. The second nose
reveals lovely spicy aromas.

Juicy on the palate, with supple, full-bodied tannins
that develop with finesse and charm.

FOOD/WINE PAIRING
Goat’s cheese, steak with pepper sauce, spicy food..

TEMPERATURE
16°C.

TASTING NOTES

A superb, brilliant pale grey colour. The nose offers
an avalanche of fruity aromas (cranberry, bilberry).
The palate is lively and well-balanced, with a lovely
freshness and subtle floral aromas.

FOOD/WINE PAIRING
Aperitif, tuna tart, world cuisine.

TEMPERATURE
8-10°C.

TASTING NOTES

Attractive yellow colour with green highlights. The
intense, complex nose reveals notes of yellow-fleshed
fruit and white flowers. Fresh and round on the palate,
with subtle buttery notes.

FOOD/WINE PAIRING
Chicken croquettes, rabbit with carrots,
white pudding with port.

TEMPERATURE
10-12°C.




