
Varieties :

Yield :  40 hl/ha

Soil :  Clay, siliceous and chalk 

Harvest : Hand picked, transported
in 30kg cases, then hand 
sorted

 

Cuvaison : 21 Days
cold storing before 
fermentation.
Temperature control

 No wood 

Informations 
 

VENTOUX
“Les Sables”

Characteristics  :

Deep red, brillant and luminous,
Red berry �avours with a hint
of pepper and a long �nish

 
Alcohol content  : 13°5% vol

Maturation :

 The wine is carrefully
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Vini�cation :

Part of this wine come’s from
vines who are a hundred years old

 matured for 2-3 years before bottling.
To match with Mediterannean dishes,
barbecues, bu�et

 40% Grenache,
40% Carignan,
20% Syrah


