TERROIRS bt VERTIGE

AOP CORBIERES, ROUGE

Grenache, Syrah, Mourvedre

Early morning harvest of selected organically grown vines in the
Hautes Corbiéres terroirs.

Traditional destemmed vinification, with approximately 20 days of
fermentation for the Grenache and Mourveédre to bring freshness and
support the fruit. Syrah, which is more demanding, is fermented for
around 30 days to reveal its full complexity.

The color is an intense, deep purple. The nose offers aromas of
black fruits, cherry, and blackcurrant. On the palate, the tannins
are silky with beautiful tension. A powerful yet airy wine!

Mediterranean cuisine, white meats. Also perfect with braised lamb
chops.

75 cl bottle
3 -4 years

13,5% vol.
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