
A delicious, fruity cuvée, ideal with grilled 
meats.

Grenache 
Syrah
Mourvèdre
Cinsault

Traditional vinification with total 
destemming.
Manual punching down, pumping 
over. Long tank fermentation period 
of 4 weeks.

A stuffed lamb steak
Spicy ribs, a la plancha

Acidity

Freshness

Gourmet

Tannins

Volume in the mouth

A WORD FROM THE SOMMELIER

GRAPE VARIETIES VINIFICATION

TERROIR

AROMATIC RANGE

Organic Vacqueyras
Domaine de Carobelle

Service
17°

Laying 
down

5 years

Fruity Natural Terroir

A vineyard cultivated for 5 
generations by the Grangeon 
family, on soils of pebbles, 
limestone gravel and brown 
clay.

Aged in stainless steel tanks.

AGEING
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blueberry redcurrant

violet green pepper

C
uvée Portrait
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