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LE MOT DU SOMMELIER

This refined, well-structured red wine
reveals powerful aromas of black fruit,

Service delicate spices and garrigue. On the
17° palate, it is characterised by its round-
ness, harmonious freshness and velvety
tannins.
AROMATIC PALETTE
Garde
5 ans
mire romarin épices
Acidity @ @
Tannins @ @ @
NOTRE DAME DES EXCES .
: Volume inthemouth @ @ @ @
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Sallis! Freshness @ @ @ @
Deliciousness @ @ @ ©® @
GRAPE VARIETIES VINIFICATION FOOD AND WINE PAIRINGS
Grenache noir, Syrah, é Traditional vinification in concre- |  Avignon caillette,
Carignan, Mourvedre tevats. Long vatting period (21 I e e
TERROIR days).Complete destemming upon
Located in the heart of the receipt of the grapes. Cold pre-fer-
Rhone Valley, our Cairanne mentghonmacer‘ahon (1800)' .
expresses all the authenticity Rackmg,manualpunchlng e, Sl
and richness of its terroir. PRI SYETT
AGEING
Aged in stainless steel vats
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