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Grapes carefully sorted by our artisan
winegrowers are transported to the
cellar over the cobblestone streets
of the charming village of Séguret. A
celebration is held here every year at
vintage time in honour of the wonderful
terroir, expertise in realising its potential,

and the perpetuating of tradition.

Growing grapes organically is important, but saving the planet is even more
so! Our artisan winegrowers therefore decided to deepen their commitment
by joining the Vignerons en Développement Durable («Winegrowers for
Sustainable Development») association. Rhonéa is fully responsible for
their wines from the vine to the glass and committed to ethical and equitable
practices.

Grenache, Syrah, Mourvedre

The gnarled Grenache vines on clay-limestone slopes benefit from the mistral. This dry wind
helps to slowly ripen the grapes and keep them in tip-top condition. The Syrah vines grown on
terraces are somewhat younger (about 30 years old). They give the wine structure and
character.

Grapes are harvested at full maturity.
The alcoholic fermentation takes place at controlled temperatures of 28°C. Fermentation lasts
10 days.

With a profound cherry red color, this wine has dominate blackberry, black currant,
and undergrowth aromas in the nose. On the palate, it is fresh, with notes of red fruit, liquor,
and fine spices.

It matches perfectly with grilled meat or spicy dishes.
Serve at 17°C.

88/100 Wine Spectator 2015
BRONZE IWSC 2014
GOLD Concours générale Agricole Paris 2014



