A blend of Grenache, Syrah and
Mourvédre, matured in vats. This wine
offers a bouquet of black fruit and violets,
with elegant concentration

WINE ENTHUSIAST:
91/100 (2016 vintage)

JEB DUNNUCK:
89-91/100

GUIDE GILBERT &
GAILLARD : 90/100

GUIDE HACHETTE 2020 :
Coup de ceeur

O MAINE

MABY

Syrah (45%), Mourvédre (35%),
Grenache (20%)

40 years

22 hl/ ha

Concrete tanks

February 2019 (38 000 bottles)

2017

LIRAC To drink between 15° to 17°

LA FERMADE

10 years
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