
A cuvée like they used to make them, with 
character, power and great aromatic rich-
ness.

75% Grenache noir
15% Syrah
10% Mourvèdre and 
Cinsault

Traditional vinification in concrete 
tanks. Long tank fermentation 
period (1 month).
Partial destemming.

Quail with morels 
Matured prime rib

Acidity

Freshness 

Gourmet

Tannins

Volume in the mouth

A WORD FROM THE SOMMELIER

GRAPE VARIETIES VINIFICATION

TERROIR

AROMATIC RANGE

Service
17°

Laying 
down

9 years

Terroir Powerful Ancestral

A cuvée resulting from a 
selection of plots that 
perfectly reflects the 
terroir and the know-how 
of passionate wine-
growers.

Aged for 12 months in 
oak casks over 100 
years old.
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spices undergrowth flint
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