
CUVEE BARBEBELLE

I G P  M E D I T E R R A N E E  R O U G E
2 0 2 3

New gourmet wine, young, round, fruity, easy to taste and 
without added sulphites.

Intense aromas of forest fruits.

GRAPPES :

100 % Caladoc ( mix between 
grenache and malbec)

WINE PAIRINGS :

salads, pasta, grilled meats,
tapas
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TASTING :

intense, pourpre

fruity, raspberry

greedy, round, berries, ripe

SERVICE :
Between 50°F to 60°F.
 
 
 
 

 Alcohol : 13% Volume : 75cl

MAKING PROCESS :

. Agriculture biologic
conversion
. Vineyard certified High
Environmental Value 
. Night harvests 
. No added sulphites
. Organic protection
. Long maceration. Manual
pumping over and pigeage
. Conservation in stainless
steel tank 


