AMEDEE

VIGNOBLES EN PARC NATUREL

Les Hautes Sentes, AOP Luberon, Rouge

AOP Luberon, Vallée du Rhoéne, France

PRESENTATION

Les Hautes Sentes got its name from the trails that lead to our high altitude vineyards. Being
winemakers in a natural park requires us to protect our environment, its biodiversity, its
local crafts and its culture. The more biodiversity there is, the more the terroir speaks.

TERROIR
Plots of limestone scree. Late ripening areas of the Luberon. Vineyards at an altitude of
300m to 400m.

IN THE VINEYARD
Harvest at the end of October.

WINEMAKING
Traditional vinification with a maceration of 7 to 12 days at controlled temperature, that the
grape varieties can express themselves to the maximum.

VARIETALS
Syrah 80%, Grenache noir 20%
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i SERVING
% :ﬂ-’ ; Serve between 16°C and 18°C. Pairs perfectly with meat, game and cheese, especially lamb

/ W ; kebabs and pan-fried eggplant.

TASTING

LUBERON : A beautiful ruby color. Young and open nose of fresh fruits (raspberry, blackcurrant) and a
e touch of ripe fruits. On the palate smooth and coated with fresh fruit aromas and a hint of
blackcurrant liqueur. Clean and fresh finish.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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