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MINERVOIS

Grape var ieties :  Syrah,  Gr enache,  Car ign an

Sol  :  L imesto ne,  Rol led  pebbles

Method of  sele ction :  Plot  sel ect ion of  o ld  v in es w ith

a SYRA H dominance

Vinific ation :  Carbonic  ma cerat ion dur ing a  long

vatt ing per io d of  4  to  5  w eeks.

Yield :  30-40 H L/Hectare

Alcohol  c ontent :  14,5%

Ageing  & Pack aging :  Ageing on lees with  st i r r in g.

Packag ing in  our  cel lars .

Tasting notes :  Ve ry  beautifu l  intense colour  with

black r ef lect ions,  The nose  is  intense with  notes of

sl ight ly  macerated r ipe b lac ks,  juniper  spices,  mocha.

Rich palate on b lack fru i ts ,  complex  with  s l ig ht l y

roaste d toasted no tes.  Very  n ic e s i lky  f in ish,  comp lex

with  a  be autifu l  e leganc e,  r ich  with  a  ve ry  n ice

persis te nce and e lega nce.  Nice w in e on its  youth or

ageing (3-5 years)  


