
Balance

Flavours harmony

Intensity

Aromatic strengh

Character

Flavours intensity

Length

Aromatic persistence

75cl13% 12°C service

Complexity

Aromatic richness

A blend of fruit and lightness, delivering a wine that is full of flavour.

SENSORY QUALITIES

Nose
VINE & WINE

Terroir
Clay & limestone - Organic wine - Côtes de Provence PDO

Grape varieties
Syrah 66% - Cinsault 34%

Wine making process & ageing
Whole bunch vatting of the Syrah, alcoholic fermentation and

maceration for 7 days in concrete tulip-shaped tanks. Destemming

of the Cinsault and direct pressing before fermentation.

Wine & food pairing
Barbecued meats - Platter of fine cold meat.

Truffles Gouda cheese - Red fruits salad.

Palate
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