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ORIGIN AOC Cobtes de Provence
VARIETY Cinsault, Grenache, Rolle
REGION Based on two very complementa-

ry types of terroir, one clay-limes-
tone, the other sandstone, we have
focused on the selection of old
vines, most of which are over 20
years old.

VINIFICATION  Harvested at night, with a short skin
maceration before direct pneumatic
pressing. Vinification of each plot
separately, the juices are settled at
low temperature in thermo-regu-
lated stainless steel tanks. Malolactic
fermentation is blocked to preserve a
subtle acidity, and maturation on lees
1s accentuated to bring finesse and
character to the finish.

TASTING An expressive floral bouquet

NOTES mixed with notes of white fruit
and Provence herbal flavor. A
beautiful attack in the mouth
which brings all its freshness with
a subtile chalky minerality. Wor-
king with delicacy with the lees
brings all the balance and com-
plexity to our wine, with subtile
note for connoisseur.
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