
TERROIR
Alluvial limestone clay.

DENSITY OF PLANTATION
4000 to 4500 plants/hectare.

PRUNING 
METHOD
Double Royat  
Cordon pruning.

AGEING
Stainless 
steel vats.

GRAPE 
VARIETIES
Grenache
Syrah
Cinsault

BOTTLE SIZE

VINIFICATION
Low temperature with 
cold maceration.

ALCOOL
13,5 %

SERVING 
TEMPERATURE
12 - 14 °

TASTING NOTES

THE PERFECT MOMENT
A cozy dinner with friends at home.

MEAT
Grilled pork chop with honey and rosemary.
Roast beef with slow-cooked vegetables.

FISH
Seared tuna with a red wine reduction. 
Pan-fried prawns with spices.

VEGETABLE
Zucchini and tomato gratin with thyme. 
Wild mushroom risotto.

DESSERT
Upside-down red fruit tart with whipped 
cream.

Bright ruby robe with sparkling highlights. The nose 
reveals a delightful bouquet of crisp red fruits, such 
as redcurrant and wild strawberry. On the palate, this 
wine offers a refreshing profile, with fine tannins and 
a light, easy-drinking texture. Its delicate finish, 
marked by fruity notes and a hint of spice, makes it 
ideal for enjoying slightly chilled. A friendly red wine, 
perfect for your summer moments with family or 
friends.

WINE & FOOD PAIRINGS

RED 2024

75 CL

Made from grapes grown in our sun-drenched parcels, by the tranquil 
waters of the Giscle, a small river at the foot of Grimaud, the Cuvée 
Azur is the embodiment of the Provençal lifestyle. Made with the same 
precision and devotion as our Cru Classé wines, it reveals all the 
freshness and elegance of the IGP Méditerranée. A delicate, sun-kissed 
wine, perfect for chilling out and sharing great moments with friends 
or family.

CUVÉE AZUR
VIN DE PAYS DE MÉDITERRANÉE - IGP 


