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—— CRU CLASSE ——

L'EXCELLENCE

COTES DE PROVENCE - AOP | CRU CLASSE

The Excellence range embodies the estate's DNA. It combines the expression
of the terroir and elegance, in all humility, to offer wines of gastronomy.

TERROIR DENSITY OF PLANTATION
Schist and quartz-rich 4000 to 4500 plants/hectare.
limestone clay.
Stainless e e I
XSA"/?(IBEeIz:ig steel vats. cold maceration.
20 % Syrah
20 % Cinsault
10 % Tibouren SERVING ALCOOL
5 % Rolle - Mourvédre - TEMPERATURE 12,5 %
Cabernet Sauvignon 6-7°
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