
ORGANIC WINE

CERTIFIÉ PAR FR-BIO-01
AGRICULTURE FRANCE

65 % Grenache, 35 % Syrah 50 → 60
YEARS OLD

Terraced vineyard at an altitude of 300 metres. 
Historic lands of the ‘BDV’ appelation in altitude.

Yellow soils from the heart of the ‘Trias’ (-230 million years old), 
gypsum and salt on the surface, clayey materials deep down 
providing water reserves and coolness.

A breathtaking view. Vines surrounded by aromatic 
vegetation (thyme, immortelle, rosemary, etc.), which 
influence the wine’s aroma.

Hand-picked in 15 kg crates. One night in a cold room, 
hand-sorted, destemmed, then filled into the tanks  
by gravity.

In stainless steel tanks, cold pre-fermentation maceration 
for 48 hours. Vatting for approximately 20-25 days with 
gentle daily pumping over.

18 months in 450-litre oak barrels.
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