
Vintage : 2009
Grape Variety : 
100% Grenache
 
Denomination : AOC Vin Doux Naturel Rasteau
Alcohol degree : 16.5 % vol. alc. 
Capacity: 50cl
Harvest : Manual harvesting
Vinification : Total destemming. Maceration for 21 days.
Mutage with neutral alcohol to stop fermentation. Aged
in concrete vats and barrels (50-50) for 12 years in
oxidative mode.
Residual sugars : 90 gr/L
Keeping : 20 à 25 years

Eye : Beautiful golden colour
Nose : Aromas of grilled dried fruit.
Mouth : Ample and supple thanks to its
sweetness. Complex with notes of nuts.

FOOD AND WINE PAIRING :
Dessert or digestif

The Domaine Grand Nicolet is the oldest Rastellain winery, founded in 1926 by Joseph
Nicolet. The vineyard covers 23 hectares, spread over several terroirs. It is thanks to
this complexity and richness that the different cuvées are produced.

In 1944, less than 10 years after they were first produced, the natural sweet wines were
given their own designation controlled origin : AOC Vin Doux Naturel Rasteau, Cru of
the Rhone Valley. 
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