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60 % Cabernet Sauvignon ‘ 20%5%

20 % Syrah

20% Carignan AOP Cétes de Provence

< .
(Lging
Aged 18 months

Converting to organic farming
Mechanical grape harvesting

(@ Intense garnet red dress colour

o A powerful and complex nose
with aromas of black fruit,
tobacco and chocolate

< A full-bodied and structured

NE wine with silky tannins, good
ACH): persistence with an aromatic
@' ‘/ O VEpet finesse
Lamb from Provence
COTES DE PROVENCE
Skin maceration for 14 days ANALLE Y FORESTER and roasted tomatoes

Malolactic fermentation
Partial fermentation in oak barrels

Phraduction

5 000 bottles

Terroir: Clay- i 13.5 % Vol &E Serving between
>~—  limestone soils ’ Z  14et16°C
“‘.‘. Méditerranean Bottles Type ? To be enjoyed
", (Climate 75 CL €  within 10 years
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