
VARIETALS 
Grenache 20%, Syrah 80% 

TERROIR
Séguret hillsides below the village, pebbles, the most beautiful
Syrah grapes

AVERAGE VINES AGE
60 years

CULTURAL PRACTICE
Grape growing approach: HVE3 (High Environmental Value) &
organic conversion; 
WINEMAKING
Fermentation: the grapes are placed directly into a new barrel,
punched down and stirred manually until extraction is
complete, then aged 12 months in the same barrel once it has
been sealed by the cooper. 
TASTING NOTE
Color: Deep red with purple highlights.
Nose: The aromas are perfectly balanced: jammy black fruits
(blackberry, strawberry), enhanced by delicate nuances of pencil
lead and tonka bean.
Palate: The attack is smooth and fresh, then builds to a
crescendo where red fruits and spices intertwine, with a finely
peppery rhythm.
Finish: It stretches out gracefully, long and balanced, carried by
mellow and harmonious tannins.
ABV
14 %
TASTING ADVICE
Serving: between 18 and 20°C 
Food and wine pairings: duck breast with wine merchant sauce,
pan-fried duck foie gras escalope, truffle brouillade and leg of
lamb
Aging potential: 10-15 years

AWARDS & RATINGS
James Suckling : 91 points

Harmonie
COTES DU RHÔNE VILLAGES  SEGURET 2023
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