Navicelle Rouge &C]LOZ;WNE

Composed of Syrah, Grenache,

APPELLATION and Mourveédre, this cuvée is the
ultimate "pleasure" red. On the
Cétes de Provence PDO nose, it reveals red fruit aromas

such as morello cherry, garrigue,
and blond tobacco. On the palate,
this very fresh wine presents fine
and velvety tannins. The estate’s
signature cuvée, highlighting the
terroir of La Navicelle.

GRAPE VARIETIES

Syrah | Grenache | Mourveédre

AROMAS

Red fruits | Pepper | Blond tobacco |
Violet

CHARACTERISTICS

Delicate | Aromatic | Velvety

COLOR
Ruby

VINIFICATION & AGING

Stainless steel tank | Large oak cask

AGING POTENTIAL

5 to 7 years

FOOD PAIRING
SERVING TEMPERATURE

As an aperitif with mezzes
(Greek/Lebanese cuisine). At the table
with a fine cut of red meat (prime rib) or
egoplant parmigiana.

Between 15 and 18°C
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