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AOP GIGONDAS RED

NUMBER OF HECTARES:
°RF hectares

GRAPE VARIETIES
78w Grenache ; 8Fw Syrah ; /w Mourvèdre

SOILS:
Clayj limestone and sandy soil

YIELD:
°9 hectoliters per hectare gplot selectionf

WINE-MAKING ANDMATURING:
Traditional winexmaking processj temperature controlj
punching of the cap and small rackxandxreturn 8° days
of fermentationj aged for °8 months in oak barrels
g8xF years oldf

TASTINGNOTES:
Lovely and clear garnet color; the nose is intense with
notes of black fruitj blackberry jelly mixed with vanilla
pod and mocha; the mouth is rounded and velvety with
tight tannins ensuring life to the wineR Long length in the
final with flavors of blackfruitR

WINE AND FOODMATCHING:
Red meatj gamej cheesej chocolate based desserts

TEMPERATURE SERVICE:
Between °6 °C and °8 °C B 6°x64 °F


