DOMAINE

MABY

Certifié par FR-BIO-10

TAVEL LIBIAMO

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

RATINGS :

WINE ENTHUSIAST : 93/100
(vintage 2021)

DECANTER : 93/100
(vintage 2019)

ROBERT PARKER : 92/100
(vintage 2019)

JEB DUNNUCK : 92/100
(vintage 2019)

WINE SPECTATOR : 90/100
(vintage 2019)

GUIDE GILBERT & GAILLARD:-90/100

GRAPES VARIETIES

Black Grenache (50%) and white
Grenache (50%)

AVERAGE AGE OF THE
VINEYARD

33 years

YIELD

29 hl/ ha

MATURING
New demi-muids

BOTTLING
May 2023 (2500 bottles)

SERVING TEMPERATURE
To drink between 10° and 12°

AGING POTENTIAL
10 years

« Beautiful, very clear pink colour. Delicate bouquet of red fruit underpinned by spicy notes. The palate is full, fresh and

aromatic, with the fruit-spice duo balanced by an elegant woody tone. A perfect partner for grilled shellfish. »

(Guide Gilbert & Gaillard)
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