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Grande Courtade, L'Instant Rouge, 2024
IGP Pays d'Oc, France

PRESENTATION
A fruity cuvée, fresh and spontaneous, simple and generous, ideal for convivial
moments with friends. Enjoy it with a glass of fruity red wine.

TERROIR
Calcareous marls and river sediments. Sunny terraces.

HARVEST
Grapes destemmed in the vineyards to preserve the fruit.

WINEMAKING
Cold pre-fermentation maceration. Fermentation controlled by daily must tasting
to ensure controlled extraction.

AGEING
Stainless steel tank.

GRANDE COURTADE

VARIETALS TECHNICAL DATA

Caladoc - Syrah 55%, Cot 28%, Alicante Yield: 60 hL/ha

17% Age of vines: About 15 years old
13% VOL.

Contains sulphites.

SERVING
14/16 °C

AGEING POTENTIAL
Tto 3 years

TASTING

Garnet-red color with purple highlights.

Delicious nose, red currants, wild berries, morels.
Chocolate mouthfeel, crisp red fruit. Spicy and supple.

FOOD PAIRINGS
Grilled meats.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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