
 

 

 

 

 

 

o Vineyard location: tulette, drôme Provençale 

 

 

o Grape varieties: 60% Carignan, 40% grenache 

 

 

o Soil: clay/loam over limestone 

 

 

o Viticulture: organic conversion 

 

o Vinification: The grapes are vinified together in cement tanks. 100% 

de-stemming. Daily, gentle pump overs and cap submersion. 

Maceration lasted 15 days. 22 months maturation in tank. The wine 

was bottled unfiltered and unfined 

  

o ABV: 14.5% 

 

o Colour: deep red/purple 

 

o Nose: a pronounced nose of plums, blackberries and violets 

 

o Palate: medium bodied with a silky Fine texture. Round tannins, 

refreshing acidity and a long finish. 

 

 

o Serving temperature: 16°C/61°F 

 

 

o Number of bottles produced: 3,400 

 

 

 

 

 

 


