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BALADE OCCITANE

Terroir: LEZIGNAN
Soils: Clay and limestone
Grape varieties: Carignan 45%

Grenache 40%
Syrah 15%

Means of production:

Traditional
Maturing in vats
Tasting notes:

Good garnet red colour.
Serve at 17° to bring out its character.
Aromas of red and candied fruits, silky tannins.

Pairing of food and wine:

Grilled meats and cheeses
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