
GRAPE VARIETY 60% Syrah – 20% Grenache Noir – 20% Cinsault

SOIL Sandy with some clay

YIELD 45 hl/ha

HARVEST
Differentiated work in the vineyards to regulate
the yield. Intra-parcel selection in Block E16.
Overnight harvest with machine, onboard sorting.
Sorting upon arrival in the cellar.

VINIFICATION
Soft pressing, fermentation at low temperatures
to preserve aromas. Aging on its fine lees for 3
months. Light fining followed by natural
sedimentation for clarification.

AGING PERIOD 6 months

AGING POTENTIA 2 years

TASTING NOTES

Pale robe with gold-pink reflections. Fruity, rich
and complex nose, a broad spectrum of aromas
ranging from small red fruits to enticing hints of
white pepper. Beautiful balance in the mouth
between sweetness and freshness, an intense
expression of the aromas perceived on the nose.
Long finish.

FOOD PAIRING Grilled duck breast with Provencal herbs. Peking
salmon. Coconut chicken with yellow curry.

ALCOHOL
DEGREE 13%
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