
XAVIER VINS SAS  
1901, route de Sorgues - 84230 Châteauneuf du Pape - France  
Tel : + 33 (0)4 90 94 76 85 / Contact@xaviervignon.com 
www.xaviervignon.com 

VAC Q U E Y R A S  2 0 2 0  

 

 

 

 

 

Better, the 2020 Vacqueyras offers up a pretty, pure, 
downright elegant profile as well as textbook bright berry fruits, violets, 
flowers, and pepper. Based on 70% Grenache and 30% Syrah, it’s well 
worth seeking out and, as with most of       Xavier’s wines, should repre-
sent a great value.  

 

 

 

 

 

A structured and textured red with dark cher-
ries,licorice,bay leaves and dried thyme on the nose. 

Full-bodied with balance and fine tannins. Good volume with a flavorful 
finish and excellent length. Drink from 2024. 

 

 

 

B L E N D  

70%  Grenache, 30 % Syrah 

 

T E R R O I R   

Syrah’s are coming from clay and limestone soils as well as clay 
alluviums (peebles).   

Old Grenache (over sixty years old)  are planted on peebles 
terraces. 

Centenaries Mourvedre on alluvial terraces.   

 

W I N E  M A K I N G  

Grenache fermented and aged in small concrete tanks.  

Syrah fermented in tanks, then (after malolactic  fermentation) 
aged in barrels of one wine during 12 months.  

 

A G E I N G  P O T E N T I A L   5 to 7 years 

 
S E R V I C E   14/15°C 

 
F O O D  P A I R I N G  

 7 hours lamb  -  lamb Tajine with prunes  -  roasted pork with 
sage   Mild thaï curry beef  

 

 

 

 


