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Bouteille 75cl Carton de 6 bouteilles Palette Europe

Bourgogne
Tradition

Poids 
kg

Dim (cm) 
Lxlxh

Nb de 
bouteilles

Nb de 
cartons

Nb de 
Lits

Nb de Cartons 
/ lit

Poids 
Kg

Dim (cm) Lxlxh

8.12 25.5x17.2x30.8 630 105 5 21 853 120x80x165

The first Tricastin

 

vine stocks  were planted at the 5th 
century before JC. The region was developed by the Romans 
and became one of the richest wine growing pole of the antic  
and medieval Gaulle, especially thanks to the Rhone, precious  
way of communication and transport.

TERROIR:

 

The vines are situated on a stony soil and chalky slopes.

GRAPES VARIETIES:

 

Grenache –

 

Syrah

MATURING:

 

Benefiting from a traditional vinification, the grapes are 
matured in casks during 3 to 4 weeks. 

TASTING:

 

This Coteaux

 

du

 

Tricastin, with its beautiful purple reflects, 
reveals to the nose a red and cooked fruits aroma, as well as 
a very pleasant freshness sensation.

 

It is rich and well-balanced on the palate, with silky tannins. 
The spicy notes developed in the mouth give to the wine all its 
personality. 

AGEING:

 

2 to 3 years

SERVING:

 

18°
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