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Vendanges : 10 septembre 2007
Ceépages : Grensche red {the main varietsl of the vineyard), Mourvedra, Syrah, Cinsauls, Clamene, Vaccarese, Connoise

Eendement :34 hlha

Production: 220 caisses'an

Culture

Diesinng to enhance the charactensnces of our prvileged Terroir at La CABOTTE, we switched o Bio-DYINAMIC fanmmng. Crur aim is
1o achisve mare harmowy and natral balance between the organisns that regenerate our soil and eoviromment svnd the biological cveles
of Mother Nature

Terroir
This billy allavial terram is sprinkled with small round gquartzite stones apd the subsoanim is mainly brownish and red clay, mixed
with sznd; they were farously worn down by the Fhone River during the quarernary era. This allows the roots of the vines to dove far
down to zet water and supply for its zrowth The soousl sunskine exposure 15 quite hizh This unique well drained, “terroir™ allows our
vines to reach opmmum mamrity of the grapes.

Vinification / Elevage
Aftar the first sormeg our of the grapes dons during the picking in the vineyard itself, the zrapes ars camied our to the winery. in small
plastic boxes of 27 kg There are sored out another time if necessary. The stalks are then tzken sway and the zrapes are put m the vats.
Winificarion, during which some pumching down of the grapes are made every day and vanngz of the wins restpg on its less, lasts
spprocamarely 3 weeks m the temoperanre conmolled vats. The sgemg takes place for 15 months m oak barrels prior to bomling in the
spacially embossed Charezumant-du-Pape madinonal local bonle

Dégustation accompagnement

Char “Vietlles vignes” Chateaunenf-du-Pape has a deep ruby brrght celour. Its aromss are remimscent of red and black fruits wozether with

the scented plawt: of the srea. When the wins has reached more maturity, the spice flavours becoane more intense and rounded. In the

motth it shows an excellent combinztion of power and richness. It is soft to start, flls the month aed slthongh it has 2 solid body. does not

lack freshness which gives ifs elegance n the long lastng finesh.

Citation
Guida Hachetre 2010 - 1 etoile. Wine access - $0poins 100

Domaine la CABOTTE Mane-Pierre Plumet 84430 Mondragon
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