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IGP Coteaux d’Ensérune

Grenache Noir 85%, Carignan Noir 15%

Grenache Noir 35 years, Carignan Noir 49 years “vieilles vignes”

Sedimentary rocks combining sandstone and sandy marl

High Environmental Value

% 15 % vol

After the alcoholic and malolactic fermentations, an ageing
with a maceration of selected oenological French oak,
during 6 months

% Tasting & Pairing

Ageing : 9 years
SOUSTRES
18-19°C to appreciate the aromatic framework

“‘*4 I U M | Colour: deep ruby
1 Nose: intense with black fruits and woody notes

- & Palate: fleshy, supple tannins, not forgetting the intense
SRR fruit flavours of the Grenache Noir and smoky notes
N Ideal for lightly smoked charcuterie, as a dish with meat in
L ™7 sauce (coq au vin), Provencal daubes, red meat (rib of

PO o beef), accompanied by a gratin dauphinois. With mature
cheeses (goat’s cheese, Saint-Nectaire)



