
Vintage : 2024
Grape varieties : 
60% Grenache
20% Syrah
20% Carignan

Designation: AOC Rasteau
Alcohol degree: 14.5 % vol. alc. 
Capacities : 75cl and 150cl (magnum)
Harvest : Manual harvesting
Vinification : Totally destemmed. Blended in vat.
Maceration for 25 days. Aged 8 months in concrete
vats.
Keeping : 5 à 7 years

Eye : Ruby red
Nose : Aromas of small forest berries
Mouth : Well-balanced and greedy. Freshness
on the finish

FOOD AND WINE PAIRING :
Grilled meat or red meat, accompanied by Provençal

dishes or hard cheeses.

AOC RASTEAU
“Terre des Bertrand”

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 1966, only the reds were classified as AOC Côtes du Rhône Villages Rasteau.
In 2010, the reds obtained the accreditation of a new AOC : AOC Rasteau, Cru of the
Rhone Valley.

The Bertrand family takes pride of place : the family name of the current winemaker and
the maiden name of his wife's mother. 


	AOC RASTEAU “Terre des Bertrand”

