
Hautes Collines red 2017
49 % syrah - 44 % grenache - 7 % carignan

Appearence
A bright and clear garnet appareance with deep purple glints, a 
wonderful viscosity and a full, dense rim.

Nose
The initial nose is typical of a southern Grenache, revealing elegant 
notes of blood orange. On swirling the glass, subtle notes of sweet 
liquorice start to develop. Stunning and subtle roasted notes can 
be enjoyed on its finish.

Palate
Clean, the initial tasting is instantly marked by a beautiful balance. The 
mid-palage is full, round and velvety. The enveloping tactile sensation 
from the already-melted tannins ofrerts a silky texture. Notes of 
sweet liquorice and charcoal are expressed in a balanced and sapid 
finish.

Food Pairing
Richelieu pâté croûte. Orloff rump of veal. Miroton beef cheeks.
Idée Veggie : Candied shallot Tatin.

Ageing potential :  8 to 10 ans 
Serve at : 16-18°C

The 2017 vintage
After a rather warm spring this season, the following summer took the same vein, with the vineyard enduring a 
long hot summer and a very severe drought, particulary in August. The low temperature variations between 
day and night intensified the hydric stress on the vines. Maturity was thus achieved in this vintage through 
concentration, rather than phenolic ripeness. The harvest took place under the best conditions with a return to 
cooler temperatures and a lack of rain, wich could have easily compromised this great vintage. The first one to 
be signed by Valentine Tardieu Vitali at the estate.

Wine making

Harvested at night.
Double sorting by entire bunch and then by berry after full de-stemming. 
Crushing. Immediate vatting and separated vinification for each grape variety.
Cold maceration before fermentation for 5 days, then fermentation at 18-25°C for 20 to 25 days. 
Maturing is tailored to each grape variety, and takes place in concrete tanks and/or oak casks. Lightly 
filtered before bottling.

A L C O H O L  A B U S E  I S  A  H E A L T H  H A Z A R D ,  C O N S U M E  S E N S I B L Y .




