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Les Deux Anges

COTES DU RHONE VILLAGES SABLET 2023
RED

VARIETALS
Grenache 60%, Syrah 40%

TERROIR
Beginning of Seguret foothills and end of Ouveze river alluvium,
sandy soils

AVERAGE VINES AGE
15 years

CULTURAL PRACTICE
Grape growing approach: HVE3 (High Environmental Value) &
organic conversion,

WINEMAKING

Vatting: completely destemmed, maceration of around 21 days
in concrete. During the first week: delestage and gentle pumping
over. Alcoholic fermentation between 25 and 28°C. Each grape is
vinified separately and blended in spring. Aging in concrete vats
during winter. Bottled in spring.

TASTING NOTE

Deep, brilliant color. The nose reveals a rich palette of black
fruits, licorice and nutmeg. The palate offers power, volume and
density with plenty of freshness, elegance and enveloping
tannins. A well-balanced wine.

ABV
14%

TASTING ADVICE

Serving: between 18 and 20°C

Food and wine pairings: beef a la plancha, beef with morel
mushroom sauce, wild boar stew or spice-crusted pigeon fillet.

Aging potential: 5-7 years
AWARDS & RATINGS

Competition Vignerons Indépendants 2025- silver medal
James Suckling : 91 points




