
Amédée, De Vrille en Vrille, AOC Côtes du Rhône,
Rouge, 0
AOC Côtes du Rhône, Vallée du Rhône, France

We have carefully blended this Côtes du Rhône to emphasize a very fresh
expression of small red fruits, associated with a delicate and suave finish.

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
Great diversity of terroir and different climatic contexts, gift the wines with a distinct style.

VARIETALS
Syrah 60%, Grenache noir 40%

15 % VOL.
Contains sulphites. Does not contain egg or egg products.
Does not contain milk or milk-based products. 

SERVING
Serve at 14°C. Pairs well with a skewer of duck with zucchini.

TASTING
We have sought to blend and mature a modern Côtes du Rhône that remains in the style of
the region. The entire cuvée is produced using traditional vinification methods. A wine with a
generous body and tannins. This wine is fruity, with lovely notes of red fruit and plenty of
freshness.

 Type of bottle Volume (ml) item code Bottle barcode Case barcode

BOURGOGNE CLASSIQUE BAGUE 750 AT024673 3256817001731 3256817001793

Palette
Europe

Units per
case

Units per
pallet

Layers
per pallet

Cases per
layers

Btl weight
(kg)

Case
weight (kg)

Pallet
weight (kg)

Btl height
(cm)

Btl diameter
(cm)

Case dimensions
(H*L*P cm)

Pallet dimensions
(H*L*P cm)

EPAL 6 630 5 21 1.150 7.058 764 28.2 8.24 28,6*25,3*17 12,2*80*120
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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