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LA POINTE

A brilliant ruby-red colour. An intense, refined nose where
blackcurrant and violet meet wild morello cherry, lifted by fresh notes
of menthol, thyme, and a subtle hint of white pepper. The palate is
both balanced and expressive, unfolding a spicy character of
cinnamon and nutmeg woven through a core of red berries (raspberry,
redcurrant). The finish is elegant and persistent, lingering on a
delicate smoky note.

Appellation
AOP Corbiéres

Vintage
2024

Varieties
Grenache noir : 55 %
Syrah : 45%

Alcohol
13 % alc./vol

Terroir

Clay-sandy, silty and limestone soils.

Vinification

Syrah and Grenache were harvested and vinified together to achieve a
harmonious expression. Hand-picked, fully destemmed, and gently
handled without crushing to preserve the purity of the fruit.
Fermentation proceeded smoothly with light pump-overs and
occasional cap wetting towards the end of maceration. After 15 days
of skin contact, 20% of the blend is aged in barrels to enhance
structure and complexity.

Ageing

Concrete vats: 80% of the volume
Barrels: 20% of the volume
Aging period: 12 months
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