TECHNICAL SHEET

Maison Belle
Saint Josep/z -2024

Vineyard : City of Andance, Malleval, Vion.
Grape variety : Yield:
iOO/: Syrah 40 M / ha

O

W Terroir:granites.

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

<Y over and punching down, a final warm mace-
ration, three-week fermentation with indige-
SAI NT-JOSEPH nous yeasts.
<2 Ageing : 12 months in old oak barrels.

MISEN BOUTEILLE PAR

MAISON BELLE

LARNAGE - FRANCE

Tasting : Deep ruby colour. Expressive nose of black-
berry, blackcurrant, violet, black pepper and
delicate smoky notes. The palate is fresh,
silky and well-balanced, with supple tan-
nins, excellent freshness and a long, elegant
finish. A classic expression of Saint-Joseph

/
Syrah. é
Pairing : Grilled ribeye, lamb chops, roasted poultry /

HLH )

and fine charcuterie. /
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