
DAME JEANNE red
Appellation: AOP Pic Saint-Loup
Grape Varieties: Syrah, Grenache, Mourvèdre

ABV: 14.5 % vol.
Bottle packaging: bottles, magnums, jeroboams

www.bergerieducapucin.fr

Soil and sub-soil type: 
Chalky-clay on marly sub-soils

Vinification/maturing:
Traditional vinification with temperature 
control and long maceration period.
Ageing in tank only, during a minimum of 
18 to 24 months.

MORE ABOUT
THE DOMAINE

A gentle and sweet encounter with  
woodland berries and spicy aromas, 
the red hue of Dame Jeanne red exalts 
the soft, fresh and delicate fragrances 
of our garrigue scrubland populated by 
green oaks. Created from the marriage 
of the three essential Pic Saint-Loup 
grape varieties – Syrah, Grenache and 
Mourvèdre – this wine is the perfect 
expression of what you would expect from 
an AOP Pic Saint-Loup. No special season 
to drink it, just a good moment to share 
with.

SOME WORDS ABOUT
THIS WINE

SUGESTIONS FOR A BETTER 
TASTING

Ideal drinking temperature: 15 to 16 °C

Ideal food accompaniments: 
Aperitifs, spicy dishes, poultry, white and 
red meat, grilled meat, and chocolate 
desserts.

Ageing: 3 to 5 - 7 years


