
La Chasse des Princes 

“Fresh aromas of red apple, 
Meyer lemon, and Korean 

pear meld with honeysuckle 
and salt. The mouthfilling 

palate is generous, 
showcasing pear, white tea, 

salt, and white pepper notes. 
It finishes with a delicious 
salty-stony minerality. This 

wine pairs excellently with a 
variety of seafood, poultry, 

and pork dishes and is 
approachable now.” 
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