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The ripe-blackberry and chocolate-

caramel character is married to 

mouth-filling richness and soft tannins to form a   

generous and attractive package. Pleasantly dry   

finish with a touch of southern warmth. Drink now.  

B L E N D  

50%  Grenache noir, 35% Syrah , 15% Mourvèdre 

 

T E R R O I R   

Marnes du Trias, Terres  Blanches, Terres Grises. 

A set of 3 terroirs that incorporates 3 different altitude levels 

(100 to 600 m). 

 

W I N E  M A K I N G  

Thanks to the altitude all the grape varieties have been 

vinified together.  

The altitude vines have brought  enough acidity to proceed 

with a burgundy style ageing with 50% in barrels of 3 to 5 

years and 50% in stainless steel tanks. 

 

A G E I N G  P O T E N T I A L   3 to 6 years 

 

S E R V I C E   15/16°C 

 

F O O D  P A I R I N G  

Lamb shank with dried fruits and almonds - Crispy asparagus - 

Salted butter caramel chocolate tart 

 

 


