AOP I ANGUI-DOC
PéZ{'%IlEL% Rougc

Grape varieties: 60% Syrah, 30% Grenache, 10% Mourvédre
Vintage: 2022

Yield: 35 hltha

Soils: Clay-limestone

Alcohol: 14%

Ageing potential: 7 to 8 years.

Appearance: Deep colour with blue and fuchsia highlights.

Nose: Peppery and spicy. Very expressive, on creme de cassis, grilled notes
and garrigue.

Palate: Dense and velvety, with supple, silky tannins. Spicy, with length
carried by a fine structure.

Serving: Ideal with grilled or slow-cooked meats, excellent with blue cheese.
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