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IGP Cofteaux d'Aix en Provence
Organic certified

In the heart of Provence and below Verdon, coteaux culminate from 250 to 450
meters above the sea offering vineyards a truly unique identity. Those
Mediterranean varieties growing in a semi-altitfude climate punctuated by mistral,
can fully unveil their peculiarities in this protected area.

Production region : Provence

Soil : clay-imestone, rocky at the foot of
the hill

Grapes vavrieties : 40% Grenache 40%
Cinsault 10% Syrah 10% Vermentino

/ “ Harvest : manual
/ Vintage : 2019
Alcohol : 12 %

To be served: 10-12°C

Elaboration process :

total destemming. Native yeast
fermentation in stainless steel tanks.
Maturing in stainless steel tanks. It contains
low level of sulphite.
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