
CÔTES DU ROUSSILLON VILLAGES
Le Petit Miracle

A  vibrant  red  colour  veering  towards  garnet.  The  nose  offers  a
powerful bouquet garni of spices, with blackberry, fig, cinnamon, and
grilled aromas. In the mouth it  is supple with well-integrated, plump
tannins  and  superb  aromatic  expression  taking  in  laurel,  pepper,
blackcurrant and yellow plum, typical of this most southerly terroir of
our  region.  The  Roussillon  is  fiercely  Mediterranean,  seared  by  the
sun, and the wine produced in such a harsh environment is something
of a small miracle. So this is our “petit miracle” in a vintage that holds
a promise of great things to come.

TECHNICAL SHEET

Appellation
AOP Côtes du Roussillon Villages

Vintage
2019

Varieties
Grenache 30% , Syrah 30% , 20 Mourvèdre , Carignan 20%

Production
30 HL / Ha

Alcohol
14 % alc./vol

Terroir
60% sandstone, 40% clay-limestone

Vinification
Grapes  are  hand-picked,  sorted  and  destemmed.  Alcoholic
fermentation takes place at 28°C. Gentle pumping over (10 minutes a
day, for 20 days). One month in tank.

Ageing
Aged in concrete tank.

RECOGNITION AND AWARDS

Jancis Robinson July 2022
16/20

Harpers Wine Stars 2022
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5* Star of Languedoc / Star Value

Blind Tasting Shanghai 2021
14,10/20

The Tasting Panel Magazine Sept/October 2022
94/100
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