FERRATON PERE & FILS

Ermitage Les Dionnieres, Rouge, 2021
AOC Ermitage, Vallée du Rhone, France

Colour: bright, deep ruby core.

Nose: Complex nose with aromas of flowers (violets), small red berries, spices,
liquorice.

Palate: full-bodied, aromas of small red berries, liquorice. Very long lasting wine with
a lot of elegance.

TERROIR
Clay and limestone (calcareous), with rounded pebbles on the surface.
South exposure.

WINEMAKING
) Grapes are destemmed. Maceration in concrete vats (for a better thermicinertia) for about 4 weeks
PERE & Fis (depending on the vintage).

Extraction made by pumping over and punching down.

e AGEING

| The barrel ageing lasts about 14 to 18 months depending on the vintage (20 to 30% in new 0ak).
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VARIETAL 13 % VOL.
Syrah 100% Contains sulphites.

ERMITAGE

APPELLATION D’ORIGINE PROTEGEE
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BIOLOGIQUE

Ferraton Pereet Fils
13 rue de la Sizeranne, 26600 TAIN L'HERMITAGE - France
Tel. 04 75 08 59 51 - ferraton@ferraton.fr

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY .
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