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G R A P E  V A R I E T I E S

 Syrah (70%)
 Grenache (10%)
 Mourvèdre (10%)
 Cinsault (10%)

T A S T I N G  N O T E S

 A quite light silky wine with a certain dynamic personnelity. Purple-red in color, the 
Chèvrefeuilles offerts a fine nose of fresh red berries, notes of hibiscus. 

 
 On the palate, we find the same fruity, floral and white pepper aromatic combinaison 

with a delicate bring by the grape stalk,
 This easy-drinking wine remains energetic, with tannins present but powdery. It is 

round yet balanced.

 The finish, fresh and delicately bitter, remain long.

 We recommend serving the wine with beef carpaccio, pâté en croute, but also with 
oriental, Asian or sweet/savory dishes. Drink within 3/6 years.

   

T E R R O I R

 Loess on limestone and sandstone rock.
 Vineyard planted on Eastern slopes, at an average altitude of 250 m

I N  T H E  W I N E R Y

 Manual harvesting and manual grape sorting
 Partially destemmed
 8 days maceration
 Indigenous yeasts
   Fermentation without added sulfites

M A T U R I N G

      Aged 18 month with fine lees in concrete tanks
  2g/l added sulfites after malolactic fermentation and adjusted later if needed at 

bottling 
    Unfiltered / Unfined
    Bottled and stored in our winery at constant temperature until shipment

I N  T H E  V I N E Y A R D

 Certifed organic agriculture
 Gentle pruning respecting sap flows
   Use of natural composts
   Green manures
   Strict debudding
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