AROMATIC

SYRAH
IGP Pays d’Oc

Varietal 100% Syrah
Terroir Pebble soil

Wine-making process
Total destalking of the harvest.

Traditional wine-making process with daily pumping. At the
end of fermentation, pumping over & release to extract the
best potential of the varietal.

15 days of maceration.
After malolactic fermentation, racking before bottling.

Tasting
Deep garnet hue with blue reflections.
Strong fresh blackberry aromas with pepper and violet flower.

Round mouth with red fruits candied notes. Nice balance with
lots of style and soft tannins.

« Wine with a beautiful and aromatic complexity! »

Food pairing
Charcuteries and game, curry cuisine, confit of duck, platter of
cheese.

At best at 12° within three years.

PAYS D'OC

Packaging 0,75 | and screwcap
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