
Vintage : 2024
Grape varieties : 
60% Grenache
25% Syrah
15% Carignan

Designation: AOC Côtes du Rhône
Alcohol degree : 14 % vol. alc. 
Capacity: 75cl and 150cl
Harvest : Manual harvesting
Vinification : Total destemming. Maceration for 10
days. Aged for 3 months in concrete vats.
Keeping : 2 à 3 years

Eye : Garnet red
Nose : Aromas of wild red fruit
Mouth : Well-balanced and tasty

FOOD AND WINE PAIRING :
Grilled meat or white meat, accompanied by

Provençal dishes.

AOC CÔTES DU RHÔNE
Rouge

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 this complexity and
richness that is used to produce the different cuvées.
The ‘Côtes du Rhône’ designation was recognised in November 1937. This commitment
to quality has helped to make the wines of our region a reference throughout the world.
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