100 PUR SANG CARIGNAN

Vin de France

The story began in the heart of Roussillon, on the terroir of Espira de I'Agly. A plot
of Carignan marked by the Mediterranean sea and Pyrenees mountains influences
which give well balanced grapes. A gentle maceration in our cellar to sublime fresh-
ness and aromas of this native grape variety of Languedoc Roussillon. An energetic,
crispy and strong character wine: here is our thoroughbred !

Région: Espira de I’Agly - Rousillon
Soil: Clay-limestone
Varieties : 100% Carignan

Harvest: Manual

Vintage 2022

Alcohol : 12.5 %

Service temperature: 13— 15 °C

Process:
Whole bunch fermentation in tank relying on native
yeast. Short maceration of 6 days (just infused),
grapes are pressed and alcoholic fermentation end-
ed on liquid state to avoid more extraction. No fining,
no filtering

SO2 Total : <15 mg/L




