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LE DIT
DU BASTIDON

COTES DU RHONE VILLAGES

MIS EN IOUTEILEE A LA FROTRIETE
GIGONDAS LA CAVE - FRANGE

GRAPE VARIETIES
65% Grenache noir é
25% Syrah

10% Mourvedre

TERROIR

A vineyard located 300
metres above sea level.

The vineyard dominates the
northern reaches of the

nl-Maurice-Sur-Eyg

HLATION GiyTES D pHONE VILLAGES PROTECH

Decp

Cotes du Rhone Villages

Saint Maurice sur Eygues
Le Dit du Bastidon

Easy

A WORD FROM THE SOMMELIER

An invigorating, refreshing, light Cétes du

Service
17°

Rhone Village, ideal for all occasions.

Laying AROMATIC RANGE
down
5 years ’ { )
& 3
plum black 6her‘r‘y blackberry
Acidity @ @ @
Tannins @ @
Volume inthe mouth @ @ @
Freshness @ @
Gourmet @ @
VINIFICATION FOOD AND WINE PAIRING

Traditional vinification in concrete
tanks. Average tank fermentation
time of 15 days. Total destemming on
reception of the grapes.

The wine is racked for fine colour
extraction, pumped over daily and
punched down by hand.

AGEING

Aged in concrete tanks.

Eygues Valley, and s

planted on clay-limestone \

soils mixed with gravel and ~

sandstone. )
<. <.

Braised beef with carrots
Salted pork with lentils
A cheese platter
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