
Soil: Colluvial deposits at bottom of slope with river stones
Varieties: Merlot, Syrah, Grenache
Age of Vines: 20 to 40 years

Vinification: Maceration and fermentation in thermo-
regulated tanks

Ageing: 24 months in oak barrels
ABV: 14% vol
Yield: 50 hl/ha

- Visual Aspect:
Garnet color with high brilliance
- Nose: 
Black fruit with subtle roasted aromas
- Palate:
A fine and round wine, at the same luscious and 
delicate. The final is long with well integrated tannins.

Food Pairing:
Savory cuisine, game and chocolate desserts

Service Temperature: 18°
Conservation : 3 to 5 years

If René́ Rousset is the elder of the Cave, he is also one of the most active and dynamic. He is
committed to organic farming. Marimont, which is made from two small parcels, is the result:
« What will happen to my son if I leave him soil that is flat and inert? Organic is the way to
sustainability. » He stands by a sense of conviction and an eclectic approach. Sportsman, author
but always devoted to his passion: wine. A passion that he puts to the service of the Cave St
Maurice by contributing his grapes to MARIMONT.

AU COIN DU MARIMONT
IGP Cévennes – Red
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