75% Grenache noir
15% Syrah

10% Mourvedre
and Cinsault

GRAPESVARIETIES é

TERROIR

A cuvée made from a plot
selection of old Vvines.
Hand-picked when fully ripe
in the middle and at the end
of the harvest, low yield.

Gigondas

thdouo Le Primitif

LACAVE

Puueetel  Fraily  Toreir

A WORD FROM THE SOMMELIER

A top-of-the-range, powerful cuvée with
great ageing potential, which will enhance

Se{;oice the finest dishes on your table.
AROMATIC RANGE
Laying ’ ;
N
10+ years
cherry plum liguorice
Acidity @ @
Tannins @ @ @

Volumeinthemouth @® @ @ @
Freshness @ @ @

Gourmet @ @ @ @

VINIFICATION FOOD AND WINE PAIRING
Traditional vinification in concrete A capon roasted with morels
tanks. _ _ A leg of lamb
Long tank fermentation period (6 to A rib of beef

8 weeks). Clarification by simple
racking before bottling.

AGEING

Aged in concrete tanks.
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