~~~
L’ARJOLLE

MERLOT - CINSAULT

A pomegranate-red wine !

COLOUR
Light red

GRAPES VARIETIES
Merlot Cinsault

ALCOHOL CONTENT

1.5 %

AGE OF VINES

5-10 years

FOOD AND WINE
PAIRING

Enjoy as an aperitif or with
wraps, mortadella, vege-
table brochettes and fresh
cheeses.

HARVEST DATE
Early September .

SUSTAINABLE

VINIFICATION

This red wine is made by ther-
movinification, a technique which
involves heating the grapes to

a temperature of 70-75°C for

a short period of time (30 - 40
minutes), pressing them, cooling
down the juice and then conti-
nuing the winemaking process.
This gives wines with less tannins
and colour.

AGEING

This wine is not aged. It is stored
in stainless steel tank at low tem-
perature and then bottled early
to preserve all its freshness and
aromas.

TASTING NOTES

Pomegranate red, with an ex-
pressive nose and juicy, flavour-
ful character. Treat yourself to a
cheerful, easy-going red wine that
is sure to please.



