Grenache Noir
Mourvédre
Syrah
Carignan

!

5 to 6 days at 6°C

!

Indigenous yeast
Maximum temperature 30
Pigeage(punching of the capjemontaggpumping over)

!

15 days at 30°C

!
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100% new wood
Malolactic fermentation i
barrels
Maturing: 15 months

Rich and marked by
maturing, this wine
improves when laid dow!
for a long period.

30% new wood
Malolactic fermentation in
barrels

Maturing: 15 months
Flavoured and concentrat:
a refined complement for
game with sauce.

Malolactic fermentation in
barrels
Maturing: 10 months
Supple and nervous, wit
melting tannins, aromas
red fruit, liquorice and
vanilla topped by hints of
fig and prune on the palatg.




