
With its aromas of violet and liquorice, its tannins
both present and silky, this is a firm and

generous wine that inspires conviviality. It can be
enjoyed slightly chilled during the summer

season. Ideal as an aperitif with a charcuterie
board, grilled meats, or a cheese selection.

70% Grenache noir, 20% Syrah, 10% Carignan
Serving temperature: 14-16°C

Appellation: AOC Côtes-du-Rhône Villages
Type: red

Bottles produced: 5,200
Planted area: 1.50 ha

Planting density: 4,500 vines/ha
Yield: 38 hl/ha

Average vine age: 30 years

Côtes-du-Rhône Villages
Cuvée Harper - 75 cl

Organic wine

Hand-harvested
Terroir: Red stony clay and sandy-silty soil
Winemaking: 3-week maceration on
average in stainless steel tanks, fully
destemmed
Ageing: 10 months in stainless steel tanks

Alcohol content: 13.5% vol.
Viticultural labels: 

AB Organic Agriculture
Allergens (sulphite): Contains sulphites

Allergens (egg): Does not contain egg
or egg-based products

Allergens (milk): Does not contain milk
or milk-based products


