
 
 
 
 
 
 
 
 
 
 

 
 

 
 

• Appellation : Vin de Pays des Coteaux du Pont du Gard 

• The regional origin : Southern of Rhône Valley 
 
• Appellation : Vin de Pays des Coteaux du Pont du Gard 
 
• Vintage : 2008 
 
• Alcohol (%) : 13.5% by vol. 
 
• Grape Variety : Merlot (100%)  
 
• Date of harvest : September 2008 with the grapes to be fully 
ripe 
 
• Terroir/ Vinification : 
- Old terrasse ( sandstone), loess covered with stones 
- Merlot 11 years old. 
- Produce off 61 HL/Ha 
- Traditional vinification, without clusters and aged in concret 
vat with minimum sulfur . 
 
• Time to bottle : june 2009 
 
• Number of bottle available : 10000 in case of 6 bottles  
 
• Higthligh :  
Produce by independant wine grower according to integralted 
agriculture.  
This dark red coloured wine have a rich bouquet with all nuances 
of ripe grapes : spices, liquorice and subtle nuances of grilled 
hazelnut. With a riche palate and well-structured with a good 
persistence returning, this wine is perfect to drink with white 
meat , grilled giblets or chocolate cake. 
 
• To drink into 3 years. 
 
• Exported to USA and to Belgium  
 
 
 

EARL Domaine de la Patience 

chemin de Serre Plouma - 30210 Lédenon - FRANCE 
Caveau : chemin de Marguerittes - 30320 - Bezouce -  FRANCE 
Tél./Fax : (33)04-66-75-95-94 
Site internet : www.domaine-patience.com 
E-mail : domainedelapatience@orange.fr 

• CUVÉE MERLOT • 


