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Wines of the week 

 

 

Côtes de Provence 2017, Château la Tour de l’Evêque, France, white 

One of the more unique whites on the marquet. Deceptively rich, as the attack 

is primarily citrus and apricot. But it amps up nicely as it warms in your mouth, 

finishing with almond and spice. Don’t drink this too cold. 

Residual sugar : 1,2 g/l 

Grape varieties : rolle 

Serve at : 10-12 C 

Drink now → 2021 

Food pairing idea : seafood pasta with béchamel 

20-25 $ 


