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C U V É E  V I E I L L E S  V I G N E S  2 019  c ôt e s  d u  r h ô n e  

A G E I N G  P O T E N T I A L   5 to 8 years 

 

S E R V I C E   14/15 °C 

 

F O O D  P A I R I N G  

Grilled beaf rib  -  Veal Columbo  -  Porc ribs slightly spiced 

 

 

 

 

Who could resist the ripe red-fruit aromas of 
this wine? And if they don’t get you, then the 
smoky and hot-asphalt nuances will. Rich and 
fleshy but beautifully balanced, this makes a            

statement about what the humble Cote-du-Rhone  appellation 
is capable of. From organically grown grapes. Drink now.  

 

 

 

 

 

 

 

 

 

 

 

 

 

B L E N D  

50% Grenache, 40% Mourvèdre, 10% Syrah et Cinsault. Grenaches are 
almost hundred years old, Mourvèdres more than 80 years old and 
Syrah are 45 years old in average.  

T E R R O I R   
 

The diversity of terroirs used in this blend allows this wine to 
combine freshness and balance.  

We used Clay and limestone plots located on the hillside where old 
Grenache naturally express roasted hints. We could obtain in this 
wine empyreumatical hints without the use of barrels.  These plots 
particular soils and orientation allowed grapes to reach an optimal 
level of ripeness while conserving a good acidity level.  

We also integrated grapes coming from plots located on red rocky 
clay soils also named “garrigues”. These big red stone are restituting 
heat coming from the sun at night and bring power and structure to 
the wine.  

Also the blend features vines coming from sandy clays, which are 
light and rather fresh soils: this allowed the wine to maintain a 
freshness and vivacity.  

W I N E  M A K I N G  

Exceptional quality of the grapes allowed us to limit at a strict        
minimum the oenological intervention on this wine.  

Grenache, Syrah and Mourvèdre  fermented together during 4 weeks. 

No extraction during fermentation. Everything is done by diffusion 
and passive exchange. 

Fermentation in stainless steel tanks and ageing  in concrete tanks. 

 

 

 


