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* W work on 5 hactare of white tocated on rguomaure
AOC Livae A clay soiland Pobbles
Koo diversity of torvoiv allows us to obtain a wine
Balanced with a tension and nice gluttony.
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Grenache - 60%
Syrah - 20%
WMowrvidre - 10%
Cinsaull - 10%

(('0 e vines ave around 40 yoars ol The grapes are harvested
manualll, the harvest is complotelly destommed. he fermentation
is followed by thermoregulation, it lusts 20 to 30 days
The wines remain in concrete tanks and 5 muids

over a perioJ 0//2 monf/m.
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