EQUILIBRE RED

’ARJOLLE

CINSAULT
THE PINOT OF LANGUEDOC!
COLOR AGE OF VINES
Light red 5-15 years
GRAPE VARIETY HARVEST

Cinsault, a grape variety
native to the Languedoc
ALCOHOL DEGREE
11%/11.5%

AGEING POTENTIAL
2-3 years

FOOD PAIRINGS

Ideal as an aperitif, and with
mixed salads, bistro-style
cuisine, fresh cheeses,
strawberries and cherries

The perfect by-the-glass
wine!

SUSTAINABLE

FARMING

Harvested in early September

VINIFICATION

Maceration maximum two
weeks in tank, with part
destemmed and part whole-
cluster carbonic maceration

DEGUSTATION

Ruby robe with purplish
highlights. A charming nose
of red fruits and a pinch
spice. Deliciously fruity and
easy-drinking,

with moderate alcohol.
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