OMAINE

MABY

LIRAC NESSUN DORMA

Composed of Grenache, Syrah anc
Mourvedre, from the estate’s
finest vineyards and matured in
barrels for twelve months, Nessun
Dorma reveals the depth anc
elegance of the terroir, with
astonishing aromatic complexity

RATINGS :
ROBERT PARKER : 91/100
(vintage 2017)

JEB DUNNUCK : 93/100
(vintage 2017)

GUIDE GILBERT &
GAILLARD :
91/100

GUIDE BETTANE ET
DESSEAUVE : 15/20 (vintage
2017)

« Ruby red, almost black, with a dark purple hue. Nose of jammy red and black fruit with oaky and spicy notes.
Seductively overripe fruit on the attack, complemented with hints of pepper and liquorice. A structured, robust wine.
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Serve with barbecued meat. »
(Guide Gilbert & Gaillard)

GRAPES VARIETIES

Syrah (80%), Grenache (20%),
AVERAGE AGING OF THE
VINEYARD

50 years

YIELD

34 hl/ ha

MATURING

In oak barrels during 18 months
BOTTLES

June 2020 (4 000 bottles)
SERVING TEMPERATURE
To drink between 15° and 17°
AGING POTENTIAL

15 years
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