
 Syrah, Grenache

50% hand-picked, 50% mechanical harvest
Traditional vinification, 3 weeks vatting

Appearance: Luminous shades

Nose: Flattering with notes of jammy red fruits, mocha,

peppercorns and eucalyptus

Taste: Greedy register of red fruit jam, milk chocolate,

Espelette pepper. Sweetness on tannins

Food pairing: Perfect match with a rib of beef  or

grilled lamb  chops 

 Ageing capacity : 3-5 years

Silver medal at the 2023 edition - Concours des

Vignerons Indépendants
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AOP Costières de Nîmes -14.5°


