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Terroir: LEZIGNAN
Appellation: AOC Corbiéres

Soil type: Clay and limestone

Grape variety: Carignan  35%
Syrah 35%
Grenache 30%
/Alc: 13.5%

Vinification :

Grapes destemmed
Carignan.by carbonic maceration
Maturing in tank

Tasting notes :

Appearance: A really nice garnet red colour.

Nose: a really pleasant , pronounced fruity nose remaining fruit
marmelade flavours and spicy notes

Palate: nice and smooth, medium bodied wine, confirming
the same fruit character of the nose.

Nice and elegant aftertaste, a smooth and easy to drink wine
with good lenght .

Serving suggestions :

To enjoy with white meats in sauce, and roasts.

Best enjoyed within : 2 years

GRAFFAN 2009
(Red wine)
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