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AOP SAINT-CHINIAN
RED 2023

# GRAPE VARIETIES DEGREE : 14% vol.
Syrah, Black Grenache
SOIL
ﬁ VINIFICATION AND Limestone and shale on the banks
wwrr MATURING of the Orb river. The higher you

climb, more the shale takes over
Manual harvest and plot se-

the limestone.

lection for the Syrah, carbonic

maceration (whole clusters) in

concrete tank. Mechanical har-

vest (grapes destemmed) and FOOD & WINE PAIRING
fermentation in concrete tank With beautiful roasted red
for the Grenache Noir with pro- meats.

longed maceration.

% TASTING

The calcareous soil accentuates
the expression of the cherry
aroma of the Grenache. The
Syrah brings black fruit notes
(blueberry) and crushed pepper

W AWARDS:
Pending 2024's wines competitions results.

2022 vintage :

Gold Medal at 2023 Challenge International du vin Wine Contest
Gold Medal at 2023 Occitanie Vinalies Wine Contest _ A, S
Gold Medal at 2023 TERRE DE VINS Contest Sl e
Silver Medal at 2023 DECANTER WORLD WINE AWARDS
Silver Medal at 2023 Bettane & Desseauve Prix Plaisir Contest
Silver Medal at 2023 Elle A Table Wine Contest

Bronze Medal at 2023 International Wine Challenge

Selected at 2023 TOP 100 of London

90/100 at 2023 DECANTER WORLD WINE AWARDS

89/100 at 2023 JEB DUNNUCK magazine

48/100 at 2023 TOP 100 of London

CUEMLETTE MANUELLE




