CHATEAU

SaINT-MaAURICE

Q71447 7/0N :  Night  harvesting, grappes
Wetion, low temperature pellicular maceration,
’é"blmatic pressing process, low temperature of
imentation ( less than 25°elsius ) during
ee weeKks- Maturing in stainless steel tanks- Parcel
duction 4000 liters/hectare: Vines age : 35
s old-

b Syrah

“ Rounded pebbled slope, underground of
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Ry TASTING NOTE AND SERVICE : Red fruits
| soft and spicy in the mouth- With red
s, |roasted lamb shoulder, porc filet or game-
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LES PARCELLAIRES Pe served at 18° celsius



