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Wineyard’s age

Grapes

Degree

Vintage

Yield

Vinification

Ageing process

15 years

Grenache (30%), Cinsault (30%), 
Syrah (40%)

13 °

2008

40hl/hect

Seperate vinification of each 
varietal of grapes. Grapes are
stemmed, and maceration coupled 
with frequent remontages.

In tanks during 6 months.

Tasting comments

A dress of black ink, a purple disk in the purple reflections. The nose 
is to enjoleur, opening on soft spices and zan. The attack is supple 
and frank, promised to roasted notes. Massive presence of red berries 
(Morello cherries, currants, wild strawberries) under a spicy velvet ( 
white pepper). A friendly wine, to drink between friends.
Excellent on grills and meats but also flattering on cheeses (St Nectaire, 
Reblochon).  
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