ras

DOMAINE DE

LA TETE NOIRE

Our vacqueyras offers a fresh nose with aromas of
stone fruit and violet. The palate is greedy and spicy,
silky with elegant tannins and a beautiful fruity

freshness.
ldeal with an Osso Bucco, a beef goulash
and an Epoisses cheese.

60% Grenache noir, 25% Syrah and 15% Mourvedre
Service temperature: 16-18°C
Appellation: AOC Vacqueyras

Type: red
Number of passes produced: 7,000
LA T]:iill-_r\H Planted area: 6.75 ha
VACQUEYRAS Planting density: 4,500 plants/ha
Yield: 35 hl/ha

Average age of the vines: 35 years

Hand-harvested Alcohol content: 13% vol.
Terroir: Red stony clay and sandy-silty soil Viticultural labels: AB Organic
Winemaking: total destemming, vatting for Agriculture
3 weeks, vinification in stainless steel tanks, Allergens (sulphite): Contains sulphites
traditional vinification with reassembly and Allergens (egg): Does not contain egg
unloading. or egg-based products
Aging: 18 months in stainless steel tanks Allergens (milk): Does not contain milk

or milk-based products




