
Grape variety : 
100% Grenache
 

Denomination : AOC Vin Doux Naturels
Rasteau
Alcohol degree : 16.5 % vol. alc. 
Volume : 75cL
Harvest : Hand harvesting
Vinification : Pressing of whole bunches.
Fermentation at low temperature. Neutral
alcohol is used to stop fermentation. Aged 80%
in concrete vats and 20% in barrels for 3 years in
oxidative mode.
Residual sugars : 90 gr/L
Keeping : 20 à 25 years

Eye : Nice bronze
Nose : Aromas of dried fruit
Mouth : Ample and supple thanks to its
sweetness. Complex with notes of
grilled almonds.

FOOD AND WINE PAIRING :
Veined cheeses

AOC VIN DOUX
NATURELS RASTEAU

Ambré
The Domaine Grand Nicolet is the oldest winery in Rasteau. It
was founded in 1926 by Joseph Nicolet. There are now four
generations that the love of viticulture is transmitted. The
vineyard extends over 23 hectares on different terroirs. Thanks
to this complexity and richness, it is possible to make as many
different cuvées.


