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Terroir : Lézignan
Soil: Clay and limestone

Production surface area: 100 hectares

Grape varieties: Cabernet Sauvignon 25%
Merlot 55%
Syrah 20%

Means of production: Traditional

Tasting notes:

A brilliant cherry colour

A pleasing nose with aromas of ripe and candied fruits

In the mouth, a supple and fruity attack with a good finish
Tannins are present, but fine.

Pairing of food and wine:

Quiches, pies, grilled or roasted white meat,
Grilled red meat, cheeses.

Keep: 2 to 3 years

Awards:

Millésime 2006 ~ Gold medal in the Languedoc Roussillon

great wines competition 2008
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