
Ruby red

Clear nose with blackcurrant 

aromas and hints of violets

Lively and fruity wine with long-

lasting aromas

Grilled and roasted meats

Viticulture

Vinification

Production

Bottles Type

50 - 75 cl

13 % Vol

Skin maceration for 14 days 

Malolactic fermentation

90 % Syrah

10 % Cabernet-Sauvignon

15 000 bottles

Tradition

IGP Méditerranée

Appellation

Serving between

14 et 16°C

To be enjoyed 

within 4 years

Terroir: Clay-limestone 

soils 

Méditerranean

Climate

Tasting

Aging

Blend

Converting to organic farming

High Environmental Value

Mechanical grape harvesting

Sustainable viticulture

100% stainless-steel tank
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