
« This cuvée, a tribute to my grandfather, is a modern and unpretentious approach
to the Châteauneuf-du-Pape appellation. » 

Beautiful deep velvet red color.

Delicate hints of smoke and cinnamon. 

Velvety flavors of raspberry and strawberry jam,
enveloped in soft tannins. 

Ideal serving temperature: between
15° and 17°C. Aging potential: 10 years. 

Grape varieties: Grenache (70%), Syrah (30%).

Method: harvested and then sorted in the cellar,
the grapes are fully de-stemmed and vinified
in stainless steel tanks under controlled temperature,
preserving finesse and aromatic qualities.

Harvest: september 2022.

Alcohol: 15 % Alc. /Vol.

Appellation: Châteauneuf-du-Pape.

Certification: Ecocert – HVE niveau 3.

Format: 75 cl.

Location: originating from the sublime terroirs
of Pignan and Les Cassanets.

Soil: sandy.

Characteristics: the slight eastward incline
allows for optimal ripening.
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