
VARIETALS 
Merlot 50%,  Syrah 25%, Caladoc 25%

TERROIR
alluvium on pebbles on the banks of the Ouveze river

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 tanks. During the first week: delestage and pumping
over. Alcoholic fermentation between 25 and 28°C. Aging in
concrete vats. Bottling in spring. 

TASTING NOTE
Beautiful garnet-red color. The nose reveals fruit aromas of fresh
strawberry and raspberry, with hints of clove and licorice. The
tannins are soft, with a velvety grain and a lovely lightness. The
balance is perfect for a summer red wine.

ABV
13,5%

TASTING ADVICE
Serving: between 18 and 20°C 
Food and wine pairings: slone as an aperitif, or accompanied by
beef carpaccio with artichokes, mini peppers stuffed with fresh
cheese or fish.
Aging potential: 2-3 years

AWARDS & RATINGS
Competition  vignerons Indépendants 2025- Silver  medal
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