
VINIFICATION

The grapes are destemmed and crushed.
The wine making is traditional. The vatting
lasts about fifteen days in stainless steel
tanks with punching down of the grapes.
The wine is then aged for one year before
bottling.

SOIL

Stony with a clay-limestone subsoil.

 GRAPES VARIETIES

60 % Syrah, 40 % Grenache

FOOD AND WINE PAIRING 

We advise you to taste it with game or
marinated meats.

TASTING

Deep and dark red color, the nose is very
aromatic with notes of black fruits and
spices.
It is a powerful wine with black olive aromas.
Licorice and spicy notes give this wine an
original finish.


