
99 % Syrah 20
YEARS OLD

Single plot bordered by cypress trees in Violès  
(3 km from Gigondas).

Deep terraces (sheets) of pebbles, sand and gravel from 
the Quaternary period, in the Ouvèze and Aygues valleys.

A wind of pure madness under an insolent sun.

Filled into the tanks by gravity.

Cold pre-fermentation maceration for 48 hours. Vatting 
for approximately 15 days with gentle daily pumping over.

 6 months in stainless steel tanks.
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