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GRAPE VARIETIES
60% Grenache noir é
30% Syrah,

10% Mourvedre,

Cinsault

TERROIR

An exceptional terroir at
the foot of the Dentelles de
Montmirail, on clay-limes-
tone soils. For the rest of
the appellation, the soils
are sandy-clay, with banks
of pebbles on the garrigue
plateau and on the Ouveze
terraces.
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A WORD FROM THE SOMMELIER

A traditional cuvée with a true expression

Service
17°

of the terroir and flavours of the garrigue.
A powerful, elegant wine for laying down.

Laying
down
7years
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Tannins

Gourmet

VINIFICATION

Traditional vinification in concrete
tanks. Long tank fermentation
period (21 days) Total destemming.
Racking, manual punhcing down and
pumping over to extract the aromas
and colour.

AGEING

Aged in concrete tanks.
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FOOD AND WINE PAIRING

Beef chuck cooked in wine and
onions
Roasted feta with rosemary
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