
Grape varieties: 60% Syrah, 40% Mourvèdre

Yield: 35 hl/ha

Soils: Clay-limestone

Alcohol: 14%

Ageing potential: 5 to 7 years.

Winemaking: The Mourvèdre is made in the traditional way. It is
one of the last to be picked, being a very late variety. It is
destemmed, crushed and put into concrete tank. Aroma
compounds are extracted by punching down, a very gentle
method that avoids overly aggressive tannins. After alcoholic
fermentation, the berries are macerated warm (30°) and
malolactic fermentation is carried out. Part of this wine is then
aged for 12 months in barrel before being blended back.
The Syrah is made by carbonic maceration: whole bunches are
laid gently into a tank saturated with carbon dioxide.
Fermentation takes place inside the berries, giving a very
characteristic result of candied blackcurrant, deeply fruity,
ample and creamy. The grapes are then drawn off and pressed
to recover the juice. The two varieties are then blended back
together.

Appearance: Deep red.
Nose: Aromas of spice and blackcurrant.
Palate: A broad, fruity wine with fine structure.

Ideal with good cuts of beef.
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