DOMAINE

MABY

TAVEL LIBIAMO

Composed of Grenache Noir anc
Grenache Blanc, vinified anc
matured in new demi-muids, this
Tavel offers intensity, complexity
and concentration, making it the
perfect partner for the finest
dishes

RATINGS

REVUE DU VIN DE FRANCE :
14/20 (vintage 2018)

WINE ENTHUSIAST :
89/100 (vintage 2018)

GUIDE GILBERT & GAILLARD:
91/100 (vintage 2018)

JEB DUNNUCK :
89-91/100 (vintage 2018)

«Deep orange-pink colour with a tile-red hue. Ripe nose of spices, red fruit and orange zest, with a discreetly creamy

GRAPES VARIETIES

Cinsault (50%) and white
Grenache (50%)

AVERAGE AGE OF THE
VINEYARD

50 years

YIELD

42 hl/ ha

MATURING

New demi-muids (15 months)
BOTTLING

January 2021 (1300 bottles)

SERVING TEMPERATURE

To drink between 10° and 12°
AGING POTENTIAL
10 years

woodiness. Smooth attack leading to a powerful, full bodied palate with persistent sunny notes.
Beautiful homogeneous. A great Tavel. »

(Guide Gilbert & Gaillard)
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