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With an elegantly balanced character, this Syrah envelops the palate
without overwhelming it.

Harvest
The last ten days of August.

—%— Terroir and altitude: 730 meters above sea level

The Syrah, grown in vineyards situated at an altitude of 730 meters on predominantly clayey soils, is an excellent example of how the
terroir profoundly influences the character of the wine. The combination of soil composition and high altitude helps to create a unique
environment for growing grapes, which is clearly reflected in the distinctive qualities of the final wine.

ééi Winemaking and ageing
Following a careful selection of the grapes, they are destemmed and left to macerate in temperature-controlled stainless steel vats. The wine
is aged on the lees in stainless steel vats for 9 months and then in the bottle for at least 3 months.

With its deep ruby colour, the wine is enhanced by purple hues that accentuate its depth and expressive richness.

Elegant, persistent and complex, the bouquet opens with notes of arbutus, red mulberry, blueberry, blackcurrant and black cherry,
accompanied by a delicate hint of cherry wood. The bouquet then evolves towards spicy and balsamic notes of cocoa, sage, eucalyptus,

<) black pepper, bayberry and allspice, enriched by hints of liquorice root and sweet tobacco. The finish reveals a bright note of blood orange,
which lends vigour and definition to the whole.

' The wine is soft on the palate, with a slightly sweet attack that is immediately supported by freshness and savouriness. The palate develops
dynamically and with good balance, whilst the full-bodied, substantial tannins accompany the wine seamlessly without compromising its
harmony. The finish is long and savoury, with a persistence that consistently extends the wine’s character.

/. At 730 meters above sea level, Syrah finds ideal conditions to express aromatic complexity, freshness and a well-defined flavour profile.
The marked temperature variations between day and night promote optimal phenolic ripening, preserving the integrity of the fruit and
contributing to a firm yet elegant tannic structure.

: (Y. Deep and enveloping, this Syrah captures the essence of the high-altitude terroir through a delicate balance of fruit intensity, freshness and
structure. Its spicy notes, tannic texture and savoury finish define a red wine of character, refined and captivating, that successfully
combines expressive vigour with understated elegance.
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