FASSIF CLETHALE

GARANCH
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In Fed : Domaine 1z CABOTTE
In Blue vires used o maks cuvee MMaszsif 4" Ucham
red 2007 (Garance

Vendanges : du 3 seprembre au 7 octobra 2007
Cepages ; Grenache, Sytab, Mourvedre
Eendement 34 hl'ha

Production: 2000 caisses/an

Culture

Diesiring o enhance the characteristcs of our privileged Terroir at La CABOTTE, we switched to Bio-DYTADMIC fanning Our aim is 1o
achieve maore hanuwony and namrzl balance berwesn the orzamsms that regeperste our 0l and spvirommnent and the bislogiczl cyclas of
MMother Mamre.

Terroir

The Massif Uchanx alizns elements 1o obtam varisd but complementary resuls and combines these results to create its origmalin:
Focky sodl with different ranios of sand and clay facilitare roor artachment and allow balanced water regimee for the plant
Topsoil conminmes many rocks retains hear well
Almmde berween 100 and 280 meters
Exposinow sourtl'southeast sonthwest
Mediterranean style forest enmvironment

All of these elaments contribate to low yields, a slow apd regular meanoation znd promise oprimal berry concentranon and sy,

Vinification / Elevage

A primary sormng 15 done in the plot by our harvesters. A second sorting is dope by the estate personne] when purting grapes m vats.
Az spon 2s the grapes are harvested, they are put in vars. Vamung by graviry allows moml respect of the grapes without excess
manipulatton.

grapes are de-stemmed. Fennentaron takes place rapidly withowt cold maceranon. Dharing the fermentanion phase the ronst is puanped
over twice. Depending on the vinrage, the caps conld be punched down several times a day for bemer exraction. A post-fenmentanion
maceranon takes place. Irs duraton is guided by 2 datly tastong from vats and can last § wo 7 days.

Cur Massif d"Uchanx are aged wradinonally mvats . Bonling takes place in summn

Dégustation’ accompagnement

Itz colour is & handsome deep red. Its complex nose, while holding something back, allows notes of fresh small red fimir o appear. The
month is fiull and powerful with potes of blackowrants and blackbemies and shades of spice and resin. The tannins are silky and mellow,
it is a wine for laying down which perfactly complements small game, grilled mears, fresh connmy lamb.
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