TECHNICAL SHEET

Les Pierrelles
C rozesxﬁterm[mge -2024

Vineyard : city of Pont d'lsére
and Mercurol.
N 45018116 & [ 4.891674
Southern part of appellation

92

POINTS

Grape Variety : Yield:

‘ iOOZ Syrah 40 /I[ / ha

W Terroir:very stony sandy red clay soil.

Viticulture: organic manure, protection
natural and reasoned.

Harvest: Hand harvested in boxes with selective
sorting.

Vinification : Traditional in temperature controlled stain-
less steel vats, de-stemming, daily pumping
over and punching down, a final warm mace-
ration, three-week fermentation with indige-
nous yeasts.

Ageing: 14 months in oak barrels and demi-muids
with selection of 2 to 5 years old barrels.

- Tasting: Brilliant ruby colour. Expressive nose of red
. berries, raspberry, crunchy cherry and red

- Iéabel. . . currant, enhanced by violet, gentle spices 4
AB rganic farmmg certi- and black pepper. The palate is fresh, juicy & 7~
LIS fl'eal ECOCERT and well-balanced, with refined tannins and s

a pure, elegant finish. A vibrant expression of

Press: Jeb Dunnuck : 91-93 Northern Rhone Syrah. %

Pairing : Grilled meats, lamb, Mediterranean cuisine
and mildly spiced Asian dishes. /

D OMAINE Adresse: Contact :

E L L E 510, Rue de la Croix | t¢léphone : 0475 08 24 58 - portable : 06 74 68 20 43 f

26600 Larnage mail : contact@domainebelle.com

Stifien @2 el @R e FRANCE Plus d'informations sur notre site : WWw.domainebelle.com




