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MILLESIME 750ML

De Vrille en Vrille - Plan de Dieu

AQP Cobtes du Rhone Villages Plan de Dieu, Vallée du Rhdne, France

PRESENTATION

Amédée's winemakers have been cultivating their vineyards in the heart of the Luberon and
Ventoux for a long time. The range of "Vrille en Vrille" is an invitation to a stroll of discovery
of terroirs which bring us closer either by the grape varieties or the limestone soils.

TERROIR
The soils are derived from alluvial deposits left by two rivers some 300,000 years ago. A vast
terrace of limestone pebbles, resting on a sub-layer of saffron.

HARVEST
Harvest in mid-September.

WINEMAKING

We carefully blend cuvées from these 3 grape varieties. All are vinified traditionally, paying
extreme attention to the quality of the extracted tannins. Ageing lasts between 6 and 8
months.

AGEING
1 year in vats, gentle maturing.

VARIETALS 15 % VOL.

Grenache noir 60%, Syrah 30%, Mourveédre Contains sulphites. Does not contain egg or egg products.
10% Does not contain milk or milk-based products.
SERVING

Serve at 14°C. This red wine pairs perfectly with a Provencal stew. A wine to store (8-10
years).

AGEING POTENTIAL
5to 10 years

TASTING

Spicy notes from the Syrah are combined with a red fruit cocktail from the Grenache.
Beautiful expression of fresh liqueur of red and black fruits, with a velvety and smooth
balance on the palate.

30,4*25,8*17,4 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
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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