
Grape varietal: 100% Grenache noir

Winemaking: direct pressing and temperature controlled fermentation.
Stirring at the end of the fermentation. Elaborated in steel tank.

Tasting notes: an elegant nose of red berries. A fresh mouth with a
generous and fruity final.

IGP PAYS D’OC  

Pairing recommendation: great as is, or with
your appetizers. Perfect with fish, sushi, white
meat, a Caesar salad or all your Mediterranean
salads.

Service Temperature : 8-10°C

UPC : 8 40877 00024 2


