
SYRAH

TERROIR
The vineyard is planted in limestone-clay soil in 
an Igp Pays d’Oc area. A Mediterranean type cli-
mate dominates the region with sweeps of sea-
sprays.

GRAPE VARIETIES
100% Syrah.

WINE MAKING
Coming from a selection of Syrah parcels, the 
harvesting is done early in the morning to protect 
the aromas from the heat. Inert pressing under ni-
trogen guarantees the quality of the juice.
The temperature of fermentation is rigorously 
controlled. After about ten days of fermentation, 
this pale, fruity rosé is worked on by the cellar 
master to provide you with a treat.

TASTING 
Bluish and purple glints give an elegance to this 
wine. Its bouquet has notes of red fruit and rasp-
berry berries which blend well with flowery violet 
aromas.

SERVING ADVICE
 Serve between 11° and 13°C.

ACCOMPANIMENT
Elegant and fruity, it will be well appreciated ser-
ved with appetisers amongst friends or accom-
panying Mediterranean cooking.


