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AMEDEE

VIGNOBLES EN PARC NATUREL

Les Cheminées des Fées, AOP Ventoux, Rouge

AOP Ventouy, Vallée du Rhéne, France

PRESENTATION
The winegrowers of Caves Amédée have selected exceptional plots of land located in the
Luberon Regional Natural Park. A region well for living and exploring its paths.

TERROIR
Limestone. Up to 12 meters of depth.

IN THE VINEYARD
Selection by plot. Machine harvesting.

WINEMAKING
Fermentation at a low temperature of between 18 and 22 degrees, which favours the wine's
fruity expression. Gentle treatment of the marc cap.

AGEING
Traditional vatting for 3 weeks.

VARIETAL 15 % VOL.
Grenache noir 100% Contains sulphites. Does not contain egg or egg products.
Does not contain milk or milk-based products.

leChelii s SERVING
erg‘;;‘ms Can be enjoyed with a Provencal beef stew or a lemon and olive chicken tajine.
TASTING

The ripe Grenache gives the wine a smooth texture and its aromatic character whose
intensity is similar to raspberry liqueur. The interaction between the freshness of this
fruitiness and the density makes the cuvée Cheminées des Fées unique.

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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