
For a fine meal, to be enjoyed with
flavorful meats such as rack of lamb, a
civet, a Provencal daube, or a fine piece of
game.

FOOD PAIRING

Red and black fruits | Sweet spices

Côtes de Provence PDO

APPELLATION

8 to 10 years

Between 16 and 18°C

Elegant | Distinctive | Subtle

CHARACTERISTICS

VINIFICATION & AGING

SERVING TEMPERATURE

AGING POTENTIAL

Deep ruby

COLOR

AROMAS

GRAPE VARIETIES

Zéphyr Rouge 

Integral vinification
Aged for 12 months

90 % Syrah | 10% Mourvèdre

Sourced from our finest Syrah and
Mourvèdre plots, this generous
cuvée reveals a deep nose of black
fruits, spices, and cocoa. On the
palate, its fullness and silky tannins
reflect the integral vinification and
over a year of barrel aging. A great
wine for cellaring that will gain in
complexity to offer superb
gastronomic pairings.


