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60% SYRAH, 30% GRENACHE, 10% CARIGNAN
Hand-harvested
Aged in concrete vats and barrels

Appearance: Deep purple

Nose: Rich aromatic intensity, with notes of candied fruit,
spice, and cocoa

Palate: Elegant with controlled power

Pairing: Serve with duck breast, a rib of beef, or grilled lamb

chops seasoned with herbes de Provence

Cellaring : 5-8 years
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