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WHEN WINEMAKER MEETS SOMMELIER

TERROIR D’EXCEPTION
2024

RED
75CL

GRAPE VARIETIES : SYRAH, GRENACHE

SOIL : SCHIST

YIELD : 30-40 HL/HECTARE

ALCOHOL CONTENT : 14%

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

Intense fruity nose of small black fruits, morello

_ )l B Very beautiful, intense color with black reflections.
\

— cherries, blackberries, and blueberries, with light notes

G | of mocha. Smooth, rich, and complex palate with notes

of black spices, mocha, and caramel. Beautiful,

complex, elegant, and persistent finish.

BEST SOMMELIER IN THE WORLD

WORLD’S BEST WINEMAKER




