BUTCHER ESTATE

CINSAULT / SYRAH
IGP PAYs DOC

Grape varieties: 70% Cinsault, 30% Syrah
Yield: 50 hl/ha

Soils: Clay-limestone

Alcohol: 12.5%

Ageing potential: Drink now.

Winemaking: The grapes are picked at night, at low
temperature and moderate ripeness, protected from
oxidation by dry ice and pressed immediately. The juice
is then fermented at low temperature to preserve the
freshness of the aromas. Malolactic fermentation is not
carried out, so as to keep a tangy, thirst-quenching
finish. The wine is racked, and every operation is carried
out under nitrogen to protect it from oxidation.

Appearance: Pale pink with light highlights: lychee.
Nose: A mix of red fruit and peach.

Palate: Broad, with fine vivacity. Plenty of freshness.
Serving: Drink chilled as an aperitif, with salads or
grilled fish.
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