
100% Syrah

Ergeron (calcareous concretions) & Granite

Manual harvesting
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Destemming and gravity-fed vatting. 
Cold pre-fermentation. 4-week vatting period.
Aged for 6 months in raw concrete tanks followed by 14 months in seasoned 
demi-muids (second and third-fill).

Intense ruby hue. 
Aromas of ripe wild blackberry laced with subtle smoke. 
Refined palate defying the very warm 2020 vintage, revealing delicate black pepper and
wet earth notes with aeration. Silky tannins harmonise with vibrant mineral freshness. 
Age-worthy, yet already profoundly satisfying.
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