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Domaine Sant Armettu "Mino" dry white 2025 
  

Product price:  

€90.00  
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Product features:  

Area: CORSICA
Winemaker: Gilles SEROIN
Vintage: 2025
Appellation: IGP Ile de Beauté
Color: dry white
Unit Price: 10-15 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: vermentino
Alcool: 13
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Product short description:  

A lovely Corsican white wine with a tender and balanced palate, straight from the famous Gulf of
Propriano and Tizzano. Good Corsican whites at €15 are not common, take advantage of this
Mino!

  

Product description:  

PRESENTATION OF THE SANT ARMETTU DOMAINE
+ ALL OTHER CUVÉES IN STOCK

Domaine Sant Armettu IGP "Mino" Dry White 2025

Minò, literally "the small one", yet reveals the great generosity of its wines: "MINO DI
NOME MA MAIO DI GUSTU". Small by name, great by taste! Minò white, fine and
delicate, deliciously aromatic, is made from Vermentinu, an aromatic and refreshing
Mediterranean grape variety. A very good introduction to this cuvée, showcasing the
full talent of its winemakers.

Technical Sheet written by the domaine:

HISTORY: In 1964, Paul Seroin, a young visionary, settled on this wild land of Corsica, a beautiful land
bathed in sunlight, tranquility, and of course the anticipated potential of its soils. It was at Sant Armettu
that he chose to anchor himself; this place of enchanting beauty where a hermit lived who was
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passionate about plants and had the gift of healing. In 1996, Gilles, his son, created the winery where
he has since been vinifying and aging the wines of the domaine.

CULTIVATION METHOD: The cultural practices have always been responsible, respectful of the
environment and lunar cycles. Chemical fertilizers are therefore banned, only natural inputs and
mechanical soil work are adopted. This is why the domaine is in organic conversion and will soon move
towards biodynamics.

TERROIR: The hillsides of the Gulf of Propriano and Tizzano, composed of granite arenas.

GRAPE VARIETY: 100% Vermentinu.

HARVEST: Destemmed and sorted, direct pressing, stabilization between 8 and 12°C, then vinification
in stainless steel tanks.

AGING: 100% stainless steel tanks, on fine lees with light stirring.

COLOR: Pale yellow with golden reflections.

TASTING: Soft and balanced palate, deliciously aromatic and delicate. A straightforward wine full of
freshness that presents aromas of white flowers.

If you like the wines from the domaine Sant Armettu, you might appreciate the wines from the domaine
Santamaria

Powered by TCPDF (www.tcpdf.org)

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com 

https://www.vigneronsdexception.com/en/1307-domaine-santamaria-patrimonio-corse
https://www.vigneronsdexception.com/en/1307-domaine-santamaria-patrimonio-corse
http://www.tcpdf.org

