
Soil: Limestone-Clay
Varieties: Syrah

Age of Vines: 20 to 40 years old.

Vinification: Destemming, fermentations in thermo-
regulated tanks.

Ageing: in stainless steel tanks.
ABV: 13,5% vol
Yield: 50 Hl/ha

Visual Aspect:
Bright red color, purple reflections.
Nose: 
Intense aromas of wild red fruits.
Palate:
Fresh and velvety on the palate; aromas of candied
red currants

Food Pairing:
Chocolate desserts, chicken in a spicy cream sauce.

Service Temperature: 14-16°.
Conservation: 3 to 5 years.

VOL AU DESSUS
D’UN NID DE syrah

IGP Cévennes – Red

With a production of only 1,800 bottles, “One Flew Over the Syrah Nest” is a distinct wine. 
Specially selected parcels are carried out in organic farming, among them the jewels of our
organic universe. The name “One Flew Over the Syrah Nest” refers to the title of the
universally known film and to the message it conveys: the madness of the system can be 
overcome by the richness, heart and work of sincere and generous men and women.
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