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AMEDEE

VIGNOBLES EN PARC NATUREL

Surles Terres
des SEIGNEURS

Sur les Terres des Seigneurs, AOP Luberon, Rouge

AOP Luberon, Vallée du Rhoéne, France

PRESENTATION
The nobility of these lands shaped by our wine growers bringselegance and finesse to this
vintage . This red wine will accompany all your moments of conviviality.

TERROIR
Clay-limestone soils of the North West facing slopes of the Luberon.

IN THE VINEYARD
Late harvest due to the exposure of the plots.

WINEMAKING

Vinification is controlled to retain all the aromatic freshness (fermentation temperature
between 18° and 22°C) and obtain full, silky profiles: fermentation temperature between 20
and 22 degrees, passive maceration phases, etc.

AGEING
Aged 100% in vats on the fine lees, after precise racking and a malolactic fermentation.

VARIETALS
Syrah 80%, Grenache noir 20%

SERVING
A wine to be enjoyed with game in sauce or roast pork in the Provencal style.

TASTING
Red garnet color . Complex nose of black fruits and tapenade. On the palate a beautiful
mineral framework, tense, but with a great tannic finesse.

BOURGOGNE CLASSIQUE BAGUE AT024692 3256811115052 3256811615149

30,625,5*17,1 12,2*80*120

AMEDEE

rue Amédée Ginies, 84240 La Tour d'Aigues
Tel. 04.90.07.27.37 - advgms@marrenon.com

www.les-vins-amedee.fr/ €18

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