
– 50 –

Notes :  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Suprême

75 cl.

Gigondas

 �17° C.  
Ageing potential : 10 years.

 �The altitude of the vineyard gives  
this wine freshness and elegance. 
Ripe dark fruits on the nose,  
with truffle notes.  
A powerful wine with tight but  
smooth tannins.

 �Red meat, casserole and cheese.

 �Argilo Calcaire et marnes bleues.

 �• �80 % Grenache, 
20 % Mourvèdre. 
Age of the vines : 40 ans.

 �Manual harvests with selective  
sorting, 15 to 20-day vatting,  
release and punching of the cap. 
Malolactic fermentation. 
12 to 16-month ageing in barrels.


