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*

(*) The grape varieties may vary depending on the vintage.

Gold Medal Paris Wine Cometition 2022 (vintage 2021)

This wine can be served as an aperitif or accompanied by white meats, grilled meats or 
spicy and exotic dishes.
Serving temperature 10-12°C.

Beautiful vintage with light pink reflections. On the nose, the wine is aromatic and se-
ductive with fruity notes and a final acidicity. Harmonious on the palate, the wine re-
leases a pleasant, refreshing sensation.

Blend of wines from direct pressing and bleeding. Traditional vinification at low tem-
peratures (13 to 16°C).

Our vineyard is located in southeastern France on the right bank of the Rhône on most-
ly clay and limestone terroir. This cuvée is made from a selection of parcels located on 
rolled pebble («galets roulés») hillsides and plains. 

Grenache Noir mainly
Syrah
Cinsault
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