
Technical data

Grenache Noir

IGP Coteaux d'Ensérune

Grenache Noir 100%

Sedimentary rocks combining sandstone and sandy marl

High Environmental Value

Vines 30 years old

14,5% vol

Tasting & Pairing

15-17°C to appreciate the aromatic framework

Robe : Delicate red with bluish reflections
Nose : Intense cherry, blackberry and raspberry flavors
Palate : Fresh and crisp with a soft and greedy taste

Perfect to serve with poultry, white meats, cooked white
fish or cheeses such as sheep and goat cheese, aperitif

Cuvée "Les Grenaches"
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