
This cuvée comes from a high-altitude 
terroir that gives it power and elegance. 
Delicate tannins.

65% Grenache noir
35% Syrah

Traditional vinification in concrete 
tanks. Long tank fermentation 
period (3 to 5 weeks). Total destem-
ming.
Racking, manual punching down and 
pumping over to extract the aromas 
and colour.

Aubergine papeton 
Pork filet mignon 
Tripe à la provençale

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

Complex Dense Elegant

A vineyard located in the 
heart of the Dentelles de 
Montmirail, on the Roque 
Alric massif (250-500 
metres above sea level), 
and dating from Triassic. 
This geological formation of 
Jurassic and Cretaceous 
limestone makes it an 
exceptional terroir. 
Hand-picked at optimum 
ripeness.

Aged in concrete tanks.
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rosemaryblack cherry

thyme liquorice

Beaumes de Venise
Mas Roubiol
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