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CÔTES DU RHÔNE  
 

F OOD PA IR ING  

Grilled lamb ribs, braised beef, spicy pork chops. 

 

 

R A T ING  
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B LEN D  

 75% Grenache, 15% Mourvèdre, 10% Syrah. Grenaches 

are eighty years old, Mourvèdres more than 60 years old 

and Syrahs are 45 years old in average.  

 

TER R OIR   

76 parcels on a variety of terroirs : Galets roulés, sands, 

clay and limestone, mostly in the northern part of the 

Vaucluse  and altitude parcels.  

 

WIN E  MA KIN G  

Determination of harvest dates by daily tasting of the 

berries combined with polyphenols analysis. 

Manual harvesting 

Fermentation  at moderate temperature  to favor the 

soft diffusion of flavour compounds . 

Short ageing in concrete tanks to favour the fruit purity  

and the grape expression. 

Cofermentation of the grapses for more aromatic com-

plexitiy 

 

Ageing in concrete  100%  
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