
  

 

Grapes :  

 60% Grenache 

 20% Syrah 

 20% Carignan 

Time to keep : from 5 to 7 years 

Vinification :  

Harvest by hand with a sort on the parcel. Grapes are 
destemmed in totality and the vinification is made with all the 
grapes varieties already mixed together. Fermentation 
during 25 days with an unballashing at around 25°. Ageing 
in concrete vat during 8 months. 

Viticulture :  

We are in sustainable agriculture by favoring the work of the 
ground, using organic fertilizers. We use a minimal quantity 
of treatment product in order to improve the expression of 
the leaf surface to favour the grapes maturity. 

Yield : 25 hectolitres per hectare 

Age of vineyards :  

Grenache 50 – Syrah 30 - Carignan 40 years old  

Color : Red 

Soil :  

Limestones and clays with red clay and running pebbles at 
an altitude of 300 metres. 
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