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COTES DU I'S?HONEI
M CAAIGINE PROTECEE.

GRAPE VARIETIES VINIFICATION

Grenache noir é

Syrah tanks. Long
No crushing.

TERROIR

Lowland terroirs

AGEING

Wewnd

Traditional vinification in concrete
tank
period of 15 days. Total destemming.

Aged in concrete tanks.

Cotes du Rhone

La Font Louisiane

Snple

A WORD FROM THE SOMMELIER

A delicious cuvée with fine, well-coated
tannins. A light wine, ideal for all occa-
sions.

AROMATIC RANGE

Wy A

redcurrant liguorice pepper
Acidity @ @ @ @
Tannins @
Volume in the mouth @ @
Freshness @ @ @ @
Gourmet @ @
FOOD AND WINE PAIRING

Basque-style chicken
Duck parmentier confit
A three-meat stew

fermentation
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