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SENSORY APPRECIATION

TO THE EYE
A fine du‘p color with tawny 11i51]1]i51]11.\' (due to the

i“”ll('n('k' ()i‘lll(‘ .\\(‘I’!()l 5\:!}'!])(‘5’ {l[](] i”ll'”.\k‘ l)[‘()\\'l\ tones.

TO THE NOSE
A very attractive, powerful aroma. An expressive
bouquet with notes of black fruit, Virginia tobacco and

fresh spices.

IN THE MOUTH
Drink this wine as an apéritif or with dishes such as
spicy or confit summer vegetables. Ideally suited for cold

meats, lmm or Silkiill]i. (ll'i(‘(] meat 5“(.'(’5 (l”(l k'l\(.‘L‘>L’S.

FOOD AND WINE PAIRINGS

Drink this wine as an apéritif or with dishes such as
Sl)i('.\' or I'()[L\'Il‘(l summer \'l‘{g('l“l)ll'.\. I(i('«'l”.‘,' .\llil(‘(l
I‘()r ('(’l(] meats, I];ll!‘ or Sfllil]‘]i, (‘IAi('(l meat S]i('(‘.\ (‘ln(l

1
cheeses.

DOMAINE

DE GRAGNOS
SYRAH MERLOT

IGP Pays d'Oc

2012

COLOR: red

SOIL: chalky-clay

GRAPE VARIETIES: Syrah, Merlot, Grenache

AGE OF VINES: A minimum of 20 years

METHOD OF CULTIVATION: strictly-regulated sensible
cultivation seeking to express the character of the terroir
AVERAGE YIELD: 45-50 hectoliters per hectare
DENSITY: 4000 rootstocks per hectare

ORIENTATION: South, South-West

STRENGTH: 13.5 % alcohol by volume

MATURING: carefully controlled, in stainless-steel vats
DE-STALKING: yes

WINEMAKING: traditional with de-stalked

winemaking and gentle pumping over of the skins
BOTTLE: Bordeaux-style sommeliére bottles

CORK: traditional cork 49x24mm

TOTAL PRODUCTION: 11,062 bottles

TEMPERATURE FOR CONSUMPTION: 15-17°C

AGING POTENTIAL: 5-8 years
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