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WHEN WINEMAKER MEETS SOMMELIER

SENTIER DES BERGERS
2024

RED
75CL

GRAPE VARIETIES : SYRAH, GRENACHE,
MOURVEDRE

SOIL : LIMESTONE, ROLLED PEBBLES

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14,5%

WINEMAKING : TRADITIONAL WINEMAKING WITH
LOAD SHEDDING. LONG VATTING (3-4 WEEKS)

. D B Very beautiful dark color with black reflections. Nose

\ of macerated black fruits with notes of Burlat Cherry
T pit and sweet spices with a hint of mocha. Full,
— generous, and rich palate with very good balance on

fairly intense fruit aromas and notes of mocha,

chocolate, and cloves. Very beautiful intense finish on
freshness, complexity, macerated fruits with very nice

persistence.

BEST SOMMELIER IN THE WORLD

WORLD’S BEST WINEMAKER




