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Soils:  

 
Grape varieties: 

 
Harvest:     
 
Harvest  date:    
 
Vinification:    
 
Maturing: 

 
Treatment of the wine:   
 
Alcoholic content:   
 
Packaging:     
 
 
 

Tasting notes: 
 
On the nose, this wine offers notes 
surround the vineyards, along with cherry aromas. These aromas combine with hints of toasting 
on the palate. 
The velvety structure offers a touch of freshness and full flavours that linger in the mouth
 
Serving suggestions: 
 
This wine may be served with Mediterranean dishes made with black 
vegetables (such as a vegetable tian
shepherd’s pie or salt pork with lentils
summer it should be slightly cooler at between 
 
 

     

CLASSIC Red 2018 
AOP Saint-Chinian 

 
igh Environmental Value Certified 
nd conversion to Organic farming 

 
Clay and limestone (Mourvèdre, Syrah, Carignan, Grenache), 
Sandstone (Syrah, Carignan, Mourvèdre) and S
(Grenache, Syrah, Mourvèdre) 

Grenache: 34 %, Carignan: 22 %,  
Mourvèdre: 20 %, Syrah: 24 %, 

By hand, in small crates with sorting 

September 17 to October 1st 

Traditional, with 4 to 6-week vatting times

Concrete tanks and barrels (for Syrah and Mourvèdre) on the 
lees.  

Not fined or filtered  

13.5 % vol. 

Bordeaux bottles 75 cl and 1.5 l  

notes of grasses and herbs from the “garrigue
surround the vineyards, along with cherry aromas. These aromas combine with hints of toasting 

offers a touch of freshness and full flavours that linger in the mouth

This wine may be served with Mediterranean dishes made with black tapenade
vegetables (such as a vegetable tian), lamb chops grilled with herbs or family meals such as 
shepherd’s pie or salt pork with lentils. In winter it’s best served between 
summer it should be slightly cooler at between 15 and 17°C. 

 

 

Clay and limestone (Mourvèdre, Syrah, Carignan, Grenache), 
Sandstone (Syrah, Carignan, Mourvèdre) and Schist 

ing times.  

and barrels (for Syrah and Mourvèdre) on the 

garrigue” and scrubland that 
surround the vineyards, along with cherry aromas. These aromas combine with hints of toasting 

offers a touch of freshness and full flavours that linger in the mouth. 

tapenade or preserved 
, lamb chops grilled with herbs or family meals such as 

n winter it’s best served between 17 and 18°C, while in 


