
The terroir is predominant in this 
Vinsobres, which is beautifully mature. A 
well-balanced, aromatic vintage, with a 
fine structure and elegance and supple, 
silky tannins.

55% Grenache noir
45% 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.

Grilled red meat 
A slab of venison
Guinea fowl with chanterelle 
mushrooms

Acidity

Freshness

Gourmet

Tannins

Volume in the mouth

A WORD FROM THE SOMMELIER

GRAPE VARIETIES VINIFICATION

TERROIR

AROMATIC RANGE

Service
17°

Laying
down

7 years

Spicy Pure Terroir

A vineyard of 1,375 
hectares on hillsides in the 
Drôme Provençale, on the 
edge of the Pre-Alps on one 
side and facing Mont 
Ventoux on the other.

Aged in concrete tanks.
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blackcurrantspices strawberry jam

C
uvée Portrait 
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