
 
 
 
 
 
 
 
 
 
 

 
 

 

             

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

• Colour and Vintage : Red 2009 
 
• Grape Variety : Syrah 100 % 
 
• Terror : loess covered with stones 
 
• Produce off : 65 hl/ha  
 
• Old of the vines : 15 years old, cultivated according to the 
mode of reasoned culture. 
 
• Date of harvest : September 2009 – full maturity and picking 
off at 100%. 
 
• Vinification : Traditional 
 
• Breeding : aged in concret vat 
 
• Alcohol (%) : 14° 
 
• Time to bottle : February 2010 
 
• Type of wine : To drink in 5 years  
 
• Tasting : This 100% Syrah variety red wine. It has a deep red 
hue, releasing a bouquet of preserved black fruits and with 
pepper. 
 Recommended to eat with red meat, game, farm cheese and 
desserts made with berries. To taste from 18 to 20°. 
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