Cairanne, Terres des Cigales

Rich and full-bodied with wonderfully expressive characters reflecting
maturity: leather, earth, prunes, as well as black olive, aniseed,
pepperiness. Smooth and satisfying.

Food match: Enjoy with rich warming meat or vegetable roasts or
cassoulets.

Molloys Rating: 91 points

Like to know more? m

e QOrigin: Cairanne is one of
the most recently-created
AOCs in France’s Rhone
Valley. In recognition of its quality, it was elevated to Cru
Status in 2018.

e Wines are dominated by Grenache, supported by Syrah, and
tend to be rich and full-bodied, yet smooth. This is 65%
Grenache, 25% Syrah, 5% Mourvedre. 35-year-old vines add
complexity.

® Drink now, or age up to 6 years from vintage.
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