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Our Gigondas reveals a more powerful and
structured expression of Gigondas.
Fuller-bodied and more eassertive on the palate, it
offers enhanced depth and concentration while

maintaining balance and elegance.

55% Grenache Noir, 45% Syrah
Serving temperature: 16-18°C
Appellation: AOC Gigondas
Type: Red
Production: 4,500
Planted area: 1.4 ha

EATETE NOIR

B oAS] Planting density: 4,500 vines/ha
I Yield: 36 hi/ha
Average vine age: 36 years

Hand-harvested Alcohol : 15% vol.
Terroir: Clay-limestone and sandy silt. Certification : AB Organic Agriculture
Vinification: Complete destemming, three- Allergens : Contains sulfites
week maceration, fermentation in stainless Allergens (eggs): Does not contain
steel tanks. eggs or egg products.
Ageing: 12 months in stainless steel vessels Allergens (milk): Does not contain milk

or milk products.



