A

|—
L
—
O
P
<
=
"
()
>
<C
L
'—
<
i
&
L
=
<
=>
O
O
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TAVEL - =
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CEPAGES: 70% Grenache et
30% Syrah

SOL: Galets roulés

VINIFICATION

Egrappage total, remontage,

délestage journalier.
DEGUSTATION

Robe: Robe sombre de couleur

grenat

Ardmes: Nez intense de fruits

rouges frais (coulis de framboise),

de réglisse et poivre vert.

Palais: Vin structuré avec un bel
enrobage des tanins. Vin pourvu
d’une belle densité et d'une jolie

1()Ilg11(3111'.

Alcool: 15%

JMES-DE-VENISE

-DU-VENTOUX
COTES-DU-
RHONE

~/ CLAIRETTE DE

COTES-DU-
LUBERON

GRAPE VARIETIES: 70%

Grenache and 30% Syrah
SOIL: Rolled pebbles
VINIFICATION

Total destemming, pumping over,

daily racking.

TASTING

Colour: Dark garnet colour
Aromas: Intense nose of fresh red
fruits (raspberry coulis), liquorice
and green pepper.

Palate: Structured wine with a

good coating of tannins. A wine

with good density and length.

Alcohol content: 15%.
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