
CÔTES-DU-RHÔNE VILLAGES

SUZE-LA-ROUSSE

2020 15 %vol

The black grenaches, from the Giula plot, iconic terroir of
the Domain, located at the northern part of Plan de Dieu, bring
balance and nuances to this unique cuvée. Vinified without any
input, sulfites, filtration nor fining agent, this Côtes-du-Rhône
Villages Suze-la-Rousse reflects the true personality of those
forty years old vines.

SOIL – Draining soil mainly composed by tiny rounded
pebbles and sandstones

CLIMATE – Sunny and fresher than the larger part of the
southern Côtes-du-Rhône

GRAPES – Grenache noir, Syrah & Mourvèdre

VINIFICATION – Grenache and mourvèdre have been late
harvested for a better ripeness. The fermentation was
done using indigenous yeasts.

RAISING – Raised for 12 to 16 months within little concrete
vats and 5 to 10 years old’s muids. Vinified without
filtration nor fining agent

CELLARING POTENTIAL– 10 years

COLOUR – Deep dark rubis colour

NOSE – Lovely red fruit and blackcurrant overtones, with a
hint of mint

PALATE – Fleshy mouth with black cherry notes and a
touch of spice, all in a beautiful silky finish

FOOD & WINE PAIRING - On a beef tartare with
caramelized oven vegetables, simply seasoned with a
drizzle of olive oil and Provence herbs
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The Suze-la-Rousse vineyard, located in
Drôme Provençale, takes advantage of a dry and hot
Mediterranean climate, heavily influenced by the
Mistral wind, and three different but complementary
soils. This is this perfect alchemy which allows this
terroir to offer elegant and seducing cuvées but also
more colored and opulent kind of wines.

A FEW FIGURES

PRODUCTION AREA - 181 ha

COLOURS - 100 % red wine

AVERAGE YIELDS- 28 hl/ha (less than traditional
côtes-du-rhône which are above 35 hl/ha)

CÔTES-DU-RHÔNE 

VILLAGES SUZE-LA-ROUSSE

A UNIQUE TERROIR, AMID LAVENDER FIELDS 
AND TRUFFLE OAK TREES

FOCUS ON 

AOP

Source: www.vins-rhone.com


