
Soil: Limestone-Clay
Variety: Syrah
Age of Vines: 20 to 40 years old

Vinification: Destemming and crushing, direct pressing, 
fermentations in thermo-regulated tanks

Ageing: Stainless steel tanks
ABV: 12,5% vol
Yield: 60 hl/ha

- Visual Aspect:
Rose pomegranate
- Nose: 
Fresh aromas of black currant, pink pepper and 
strawberries
- Palate:
A frank attack, fruity and luscious, with a fresh finish

Food Pairing:
Melon and dry-cured ham, goat cheese, desserts with
citrus fruit

Service Temperature: 16-18°
Conservation : 2 years

CLIMAT CEVENOL
IGP Cévennes – Rosé

2013 - 2014 2013 - 2014 2015

The Climat Cévenol range is the expression of a winegrowing territory, that of Saint Maurice at
the foot of the Cévennes. Climat Cévenol comes in three colors, the fruit of a selection of different
expressions of terroir and varieties harvested in the north, south, east and west. They are the
result of a remarkable climatology on account of the close proximity of the Cévennes. A part of
these wine territories is carried out in organic farming.
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