€ BERTHET-RAYNE

Appellation d’Origine Controlée. Cotes du Rhone Villages.
Cairanne Rouge. Tradition
Hand Harvest

Terroir :
Clay and limestone

Cépage :
Grenache 70 %
Syrah 30 %

Vinification :
Stalking total. Shedding.
20 days of fermentation.
Monitoring temperatures than 32 °.
Assembly: Wine Drop Wine + release.

Elevage :
Cement tank. e ="
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Association Vin-Mets :

White and red meats.

Conservation :
2 to 5 years.

Température de consommation :
14to16°c

Dégustation :

Red color with purple tints.

Nose is very open, olives and black fruits.

Suave, tannins, good structure without aggressiveness. We find hints of cocoa
in the nose. Nice length.



