
 
 
 
 
 
 
 
 
 
 

 
 

 
 

• Appellation : AOC Costières of Nîmes 

• The regional origin : Southern of Rhône Valley 
 
• Vintage : 2007 
 
• Alcohol (%) : 13,5 % 
 
• Grape Varietals : Syrah (20%) - Grenache (75%) – Mourvedre 
(5%) 
 
• Terroir/ Vinification : 
- Old terrace ( sandstone) Syrah 14 years old, Grenache 36 years 
old. 
- Produce off 50 HL/Ha, grapes are de-stemmed to have this 
rounder wine. 
- Traditional vinification, aged in concrete vat for 9 months with 
minimum sulphur. 
 
• Time to bottle : estate bottled in August 2009 
 
• Higthligh : 
Produce by independent wine grower according to integrated 
agriculture. 
This dark red – coloured wine is typical to Rhône Valley terror 
with intense bouquet fruity expressive and the palate sweet with 
delicate mineral tannins. 
Soft, supple with aromas of cherry and black cooked fruits, this 
wine is perfect to drink with poultry or little games or red meat. 
 
To open half an hour before drinking it. To drink in five 
years  
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