Un pas de co6té, red 2020

Fresh red fruits - Round wine - Gourmand

|GP cotes catalanes, 14 % Vol

Grape

Lledoner Pelut

Soil and climate

Sols calcaires d'Opoul-Périllos

Les cuvées éphéméres
de la famille Riére
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Pneumatic pressing

Ageing in vats for 6 months . .
Sulphur free | Wine and food pairing

Deli meat
Boles de picolat

SO, total Eggplant moussaka with coral lentils

<30 mg/L

Laying down
Peak 2023 - 2025
Cellaring potential 10 years
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3 / On m'a presque

Vinification and ageing Tasting 1 Sl
Yield : 30 hL/ha Brillant garnet e 4
Plot selections Red fruit, garrigue S
Harvest just before phenolic maturity Silky Tanins

Destemming Slight bitterness, beautiful length
Pumping-over / 10 days vatting Serve at 16°C
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