AMEDEE

VIGNOBLES EN PARC NATUREL

Sous les Cerisiers, AOP Ventoux, Rouge

AOP Ventouy, Vallée du Rhéne, France

PRESENTATION
Sous les Cerisiers is an ode to the beauty of cherry blossoms surrounding the vineyards
with the Mont Ventoux in the background...

TERROIR
Calcareous sandstone.

IN THE VINEYARD
Harvest takes place at the end of September for the Syrah, and goes on until mid October
for the Grenache.

WINEMAKING
Two types of vinification: traditional maceration, long low-temperature maceration, gentle
extraction and hot maceration, juice extraction and low-temperature fermentation.

VARIETALS 14.5 % VOL.

Does not contain milk or milk-based products.

Grenache noir 80%, Syrah 20% Contains sulphites. Does not contain egg or egg products.

SERVING
Serve slightly chilled, at 16°C. Will accompany lamb, grilled meats and fine charcuterie.
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@~ ; TASTING
AMEDEE The color is a beautiful ruby red scarlet. The nose expresses powerful notes of burlat
VionoBLES EN PARC NATREL cherries and red fruits with light spicy nuances. On the palate ample and silky without any
tannins.

BOURGOGNE CARACTERE L+G/ECOVA AT024909 3256817003551 3256817003568

30*25,3*17 12,2*80*120

AMEDEE Ofx4 0

rue Amédée Ginies, 84240 La Tour d'Aigues -
Tel. 04.90.07.27.37 - advgms@marrenon.com
www.les-vins-amedee.fr/ €18 E

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