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A well-structured, powerful cuvée thanks 
to a dry, arid terroir.

65% Grenache noir
25% Syrah
10% Mourvèdre

Traditional vinification in concrete 
tanks. Average tank fermentation 
time of 15 days. Total de-stemming 
on reception of the grapes.
The wine is racked for fine colour 
extraction, pumped over daily and 
punched down by hand.

Braised beef with carrots 
Salted pork with lentils 
Stuffed cabbage
A cheese platter

Acidity

Freshness 

Gourmet

Tannins

Volume in the mouth

A WORD FROM THE SOMMELIER

GRAPE VARIETIES VINIFICATION

TERROIR

AROMATIC RANGE

Côtes du Rhône Villages
Plan de Dieu
Le Dit de Saint Tronquet

Service
17°

Laying 
down

5 years

Sweet Structured Ample

A vineyard bathed in 
sunshine, situated at an 
altitude of 110 metres to the 
east of Orange, on a bed of 
red clay and a multitude of 
large pebbles that sink into 
the ground to a depth of 10 
metres.

Aged in concrete tanks.

AGEING

FOOD AND WINE PAIRING

C
uvée Portrait 

blackberry spices
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