
SYRAH
PRESTIGE COLLECTION ORGANIC

Appellation:

Blend:

ABV:

Soil:

Average age of vines:

Winemaking:

Color:

Nose:

Palate:

Serving temperature:

Preservation:

Food pairings:

IGP Hérault 2021

100% Syrah.

14%

Limestone and clay. The vineyards are situated between sea and
mountains near the city of Béziers only 20 miles from the
Mediterranean sea.

30 years.

Hand picked grapes only on selected plots. Destemming and double
sorting of the harvest then put in a vat by gravity. Cold maceration for a
couple of days to exalt the fruity aromas of the harvest. Alcoholic
fermentation with rigorous controls of the temperatures to be kept at
between 26 and 30 °C. Vatting for 30 days and moderate pigeages that
allow to obtain the soupleness and the structure of a long lasting wine.

Ruby red with a beautiful density of garnet with purple reflections.

An intense nose that mixes red fruit, violet and licorice.

Fresh on the palate with lingering aromas of fruit and spices. A
consistent, balanced and intense wine.

A temperature of service between 16 and 18 ° and a careful decanting
are advised so that the wine can take time to open and offer all its
aromatic complexity.

4 years.

Red meat, chocolate desserts and  refined plates of cheese.
The beautiful Asian cuisine will also be successfully combined.

French Bouledogue – An unique experience !

At once arrogant, stubborn, festive, elegant and cute, the French Bouledogue offers a wide
collection of gourmet wines for a real pleasure !

Wines & Brands
contact@winesandbrands.com
257, allée du Mas Nègre
34970 LATTES
France

Non-contractual document


