
MINERVOIS
Les Frères d’Armes

A lovely red-purple hue. Opulent and ripe on the nose with the same
crushed  strawberry,  blackberry  and  spicy  notes  as  always,  plus  the
scent of black truffle. All at once powerful, smooth, and delicate in the
mouth,  mirroring  the  same  red  fruit  aromas   as  the  nose,
accompanied by a wave of mentholated freshness. Just delightful...

TECHNICAL SHEET

Appellation
Minervois

Vintage
2019

Varieties
60 % Syrah, 20 % Carignan, 20 % Grenache

Production
40 HL / Ha

Alcohol
14.5 % alc./vol

Terroir
Clay-limestone

Vinification
Hand-picked  and  sorted.   Traditional  vinification  with  light  pumping
over at the start of fermentation followed by a month in vat. Controlled
fermentation at around 28°C.

Ageing
Matured for one year in vat on fine lees.

RECOGNITION AND AWARDS

Decanter WWA 2020
Bronze medal
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