
 

Carignan
IGP Coteaux de Peyriac Rouge 2020 

Grape varieties : 
A special wine made from vines planted in 1955. Such an old
Carignan is a piece of history worth protecting and yet not
fragile, provided it is taken care of by hand! It is a major variety
of our region worth discovering to understand the personality of
our wines. When blended it is the backbone.

Volume : 75 cl
To keep  : 8 years
To drink with  : Subtle and tasty, it matches with meats and
barbecues, T-Bone steack, lamb, duck, young wild boar, game
birds.

Characteristics  : The nose is very expressive and releases spicy
notes of red and black fruits. The mouth is round, velvety and
ends with a long fresh feeling.

Terroir  : Clayish and calcareous hills are mixed with sandstone.
The vineyards have reached fifty years old and benefit from a
good sun exposure ; the Carignan is giving its best at a yield of
30hl/ha.

Vinification  : Manual harvest. Vinification and ageing preserve
the fruit and roundedness. Maceration are long, over 40 days,
under the skin cap. A light filtration is achieved before the
bottling.
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Alcohol abuse is dangerous for health : consume with moderation.
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