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P Throushout the year our cenclogists took patticular care in the selection of
vineyards which were classified according to their potential productivity, by
M climatic area and ther posttion on clayey limestone ground.

Winification

The grapes were separated from the bunches before being crushed, and extraction technigques and pumping
over ensured that the finest elements were extracted nobles. The wine varieties were carefully matured in our
storehouses, in wats to give it the best preparation for bottling and to enhance the quality of its flavour.

Blending

This Cétes du Ehéne Villages is produced froma blend of Grenache, which gives the wine fullness and
elegance, Syrah for its complex aromatic pallet, Carignan and Mourvedre which gives a well-balanced wine
and delicatene sz,

Tasting

Tasting reveals thiz to be a fine datk red wine, developing an exceptional mizture of red fruit aromas
{cherry, blackcurrant) and candied fruits, with cocoa and mocha finish The concentration in the mouth
reveals a full-bodied wine

Its complex aromatic pallet and an elegance in the mouth make this Cotes du Ehéne Villages our Preference.
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