TECHNICAL SHEET

Cote-Rotie
Liay dit - Les @imna’es Places - 2023

Vineyard : City of Ampuis.
Lieu dit : Les Grandes Places

Grape variety : Yield :

iOOZ Syrah 28 /I[ / ha

8

l l Terroir : schist.

Viticulture: organic manure, protection
natural and reasoned.
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Harvest: ls-lc?rrtIiorl1 Sgarvested in boxes with selective Z
Vinification: Traditional in temperature controlled stain- /
less steel vats, de-stemming, daily pumping /

over and punching down, a final warm mace- 4
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COTE' OTIE ration, three-week fermentation with indige-
nous yeasts.

MIE 1 JOUTEILLE AR Ageing : 24 months in old barrels.
MAISON BELLE

LARMALE  FRAMCE

Tasting : Produced from the schist and granite slopes
of Les Grandes Places, this Cote-Rdtie reveal
aromas of violet, black raspberry, black-
berry, white pepper, black olive and delicate
smoky notes. The palate is silky and refined,
with fine tannins, well-integrated oak, re-
markable freshness and an exceptionally
long finish. A pure expression of Cote-Roétie.

Pairing : Roasted pigeon, rack of lamb, beef tender- /
loin and truffle-based cuisine.
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