BUTCHER ESTATE

SYRAH / CARIGNAN
IGP PAYS D"HERAULT

Grape varieties: 50% Syrah, 50% Carignan
Yield: 50 hi/ha
Soils: Clay-limestone

Alcohol: 14%

Winemaking: The Syrah is made by the traditional method. The
grapes are destemmed, crushed and put into concrete tank.
Depending on the tannic intensity of the fruit, we favour
punching down or rack and return, to obtain silky rather than
astringent tannins. A long warm maceration follows alcoholic
fermentation. Malolactic fermentation is then carried out to
soften the wine. Ageing in tank can begin.

The Carignan is also made traditionally, but with a cold
maceration before fermentation starts. This intensifies the
markedly fruity character of the variety. Fermentation can then
begin; we carry out punching down and rack and return to
extract aroma compounds and colour. Malolactic fermentation
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follows.

Appearance: Deep colour with blue and fuchsia highlights.
Nose: Peppery and spicy. Aromas of fruit in eau-de-vie,

morello cherry jam and touches of strawberry.
Palate: Fine freshness, supple and silky tannins. Spicy, with
length carried by a fine structure.

Ideal with chicken.
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