
Assemblage
Syrah 65%, Mourvèdre 10%, 
Grenache 25%

Élevage 
Élevé pendant 12 mois en fûts de 
chêne français.

Dégustation
Vin complexe sur des notes de pain 
grillé, d’ananas grillé et de mûre de 
ronce confite. La  bouche est dense, 
les tanins ciselés. L’ensemble est 
ambitieux.

Association mets/vin
Cotes de taureau grillé, gigot de
sanglier aux olives.

Température de service
Il se déguste entre 16° et 18°.

Grape varieties
Syrah 65%, Mourvèdre 10%, 
Grenache 25%

Wine making
Aged during 12 months in oak 
barrels. Very limited production.

Tasting notes
Complex wine with notes of toast, 
toasted pineapple and candied 
blackberry. The mouth is dense, 
the tannins chiseled. The whole is 
ambitious.

Food pairings
Ribs of grilled bull, leg of wild boar 
with olives.

Serving temperature
Enjoy it between 16° and 18°.
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