(AVES

SAINT-PIERRE

PREFEREITCE

- )

TAVEL

oo

TAVEL

©narme b

urTaEnEe

Terrow

Throughout the year our cenologists took particular care in the selection of
vineyards which were classified according to thewr potential productivity, by
climatic area and their position on well-drained soils of low fertility,

The grapes were picked by in order to mamtain the integrity of the frt

Blending

This Tavel iz produced from a blend of Grenache blane, which gives the wine its fullness and floral
notes, Syrah which gives its harmony and complesity and Clarette for its full-bodiedness.

Tasting

Tasting reveals this to be a majestic salmon-pink wine with a nose of red fruits and hints of cherry, with
fruit-stones and ripe peach in the middle Tts acidity and roundness in the mouth are in perfect harmony
with its strength A long finish makes this Tavel our Preference.

Bottle 751 Cace of 6 hiottles Firope Palette
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