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COLOUR

It has a bright and gleaming garnet-red colour.

NOSE

Very fresh and tasty, it has aromas of  black fruit (plum and 

blackberry) with quite hot spice (liquorice and white pepper).

PALATE

Its body is fleshy, round and spirited with a tannic base.

GASTRONOMICAL SUGGESTIONS

It will accompany red meats, barbecues, poultry, mild cheese and 

can stand up to some spiciness. Serve at 14°C.

CONSERVATION

From 2006 to 2008.

KEY DATES OF  VINTAGE

Maturation time : 10 months.
Bottled : July 2005.

Tasted on July 7th, 2005

Côtes du Rhône


