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ot C/L&Ifeal/me l/t/ Clu'p wpe

Cou/ée c/e mon iéu/

M/é M/Ol/'é on JL/%VQVLt fel"l"Ol:V’d, \S)dﬂ% C/Ct% arw/ g)d/éfé I/'Ol/t/éd

j/w'd Jiuerﬁiig a/émm us lo oélfm'n a comp/ex anJ éa/omced wine.

j/ze grape uariel‘% /ér our C/L@Ifeauneu/du—p ape
C{xu/ée Je mon l'eu/ :

Grenache : 100%

OMJ" Céﬁfeauneu/ c[u /Q ape waée Je mon. l'eu/ s /oroduced
n f/Le frac[ilfiona/ way, we carry oul /O/Of de/ecfiom, lf/Le vines are

between 85 and 110 years old. The grapes are harvested
manually and not dostommed. e vatting is followed by
thermoregulation and lusts betwoen 30 to 45 days. The

wines are aged in Yo muids barrels and concrete tank over

a /oem'oc/ o/ 12 monl,%d If/wn éolfl‘/ecf n d/om'ng.

A vainy spring followed by a hot. dry summer brings balance
and /mem in our Cuvée de mon_Aoul I is a pure and
concentraled wine, with aromas o/ blach /mn,‘a, /Lz}mme and
spice with silhy, coated tannins. Vbry good aging potential

wif/L Aig/L ucic!ifg.‘/d /oower/u/ wine o/ greaf e/egomce.
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