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AMEDEE

VIGNOBLES EN PARC NATUREL

Aiguebrun - Pont de la Coquille, AOP Luberon, Rouge

AOP Luberon, Vallée du Rhoéne, France

AMEDEE

PRESENTATION

Created in 1966, the Cuvée de I'Aiguebrun is the historical emblem of Caves Amédée. This
cuvée refers to the two bridges over the Aiguebrun river, each of which has a magnificent
shell-shaped architecture.

TERROIR

Vineyards entirely located in the heart of the Regional Natural Park of Luberon.
Mountainous massif with mostly limestone and stony soils.

The vineyards are located between 300 and 500m of altitude.

IN THE VINEYARD
The harvest takes place between the end of September and mid-October depending on the
orientation of the vineyards and the grape varieties.

: = VINIFICATION
Maceration for 7 to 12 days, soft extractions, alcoholic fermentation at relatively low
i temperatures (20-22°C).
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VARIETALS
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= | Syrah, Grenache noir

14 % VOL.

iR tes e LAV | Contains sulphites. Does not contain egg or egg products. Does not contain milk or milk-based products.
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SERVING
To be drunk between 16 and 18°C. Will perfectly accompany a Provencgal stew or lamb
brochettes and its tian of vegetables.

TASTING

Charming nose of red and black fruits, with a touch of liquorice.

On the palate suave thanks to the smooth and round tannins. Beautiful expression of fruits
in the finish.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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