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* Appellation : AOC Costicres of Nimes

* Colour and vintage : Red 2006

* Grape varieties : Syrah (90%) — Grenache (10%)

* Type of soil : old Terrace (sandstone)

* Yield : 50 hl/ha

* Age of the vines : Syrah 17 years old — Grenache 39 years old

e Harvest : middle of September ,over-maturity with 100%
stemming.

* Winemaking : traditional

* Maturing : new oak barrel during 12 months.

* Alcohol degree : 14.2 %

* Bottling : February 2008.

* The wine : To be keep for 10 years.

» Tasting : A deep and intense dark red . The grapes are picked
over-maturity on old vines. Offer the sweetness of a candy and
the subtlety of oriental spices. Fleshy, soft and velvety end in
mouth , vanilla taste like a chestnut cream, was sublimed by 12
month of barrel aging.

* Wine and food Harmony : A high quality to go with every
grilled and marinated meats, strong cheese, and chocolate

dessert.

To be drink between 16 and 18°C



