SUSTAINABLE

TEREE

VITIS

VITICULTURE

PEMENT >

<) A
o )
& X0

VIGNERONS
ENGAGES

™
K, arte Qua\“e

AOP LANGUEDOC MONTPEYROUX

Géologie du sol : Parcelle d'altitude

Encepagement: Grenache, Syrah, Carignan, Cinsault

Age des vignes : 50 ans

Vinification : Egrappage complet, vinification traditionnelle avec extraction des arémes poussée
Elevage : Elevage d'affinage a minima 18 mois

Degre : 13%
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\ LT Accord mets et vins : Cote de boeuf persillée, agneau au thym et au romarin, fromages de caractere

T I/ A
?---" . o o Ve . . . y -"/,’5"-
T T T4/ Temperature de service : 14°-16°: pour une déqgustation optimale, carafer 30 mins avant
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Soil geology: Parcel of altitude, Limestones

Grapes: Grenache, Syrah, Carignan, Cinsault

Age of the vines: 50 years

Vinification: Complete destemming, traditional vinification with advanced extraction of aromas
Ageing: At least 18 months in concrete tanks

VOL: 13%

Appearance: Coquelicot color

Nose: Notes of garrigue fruits, such as strawberry and wild berries

Mouth: Soft and harmonious mouth with a nice roundness, on blackcurrant aromas

Food and wine pairing: Grilled Entrecote with Parsley butter, thyme and rosemary lamb, L=s e

cheese of character

LANGUEDOC MONTPEYROUX

Serving temperature: 14°16°; for optimal tasting, decant 30mins before drinking
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