TASTING NOTES

Expressive nose with aromas of dried flowers and blood oranges.

On the palate, a fresh attack reminiscent of citrus fruit gives way to the silky volume
characteristic of Grenache.
The finish is long, held together by delicate bitters and well-integrated tannins.

GRAPE VARIETIES

Grenache (100%)

TERROIR

Cretaceous sand
Parcel «VALLOUVIERE»
Vineyard planted on Estern slopes, at an average altitude of 300 m.

IN THE VINEYARD

50 years old vines

Certified organic agriculture

Gentle pruning respecting sap flows
Use of natural composts

Green manures

Strict debudding

N THE WINERY

Manual harvesting and manual grape sorting

Indigenous yeasts

15 days maceration in a foudre oak casks in whole bunch
Fermentation without added sulfites

MATURING

Elevé 6 mois en foudre

Sulfité apres la fermentation malolactique a 2g/| et réajusté a la mise en bouteille si
besoin
Embouteillé et stocké dans les chais a température constante jusqu'a expédition
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