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Cotes de Provence

Rouge "Baron Rouge”

100% Merlot
Sandy with some clay

40 hl/ha

Overnight harvest with machine, onboard sorting.
Sorting upon arrival in the cellar.

Cold pre-fermentation, maceration. Alcoholic
fermentation under temperature control. Aging in
French oak barrels.

10 months

5years

Cherry-red in colour with purple highlights. Very
lively and clean on the nose, its ageing gives it
complexity, with notes of plum, redcurrant, black
cherry and light tobacco. Round on the palate,
built on tight acidity and silky but polished
tannins, with a dark chocolate finish.

Grilled veal chop with pan-fried seasonal

vegetables. Beef tataki with jasmine rice. Italian
tuna tartare.

14,5%




