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VARIETALS 100% Syrah

VINTAGE 1995

REGION Cote-Rotie, Rhone Valley, France

TECHNICAL DATA Alcohol 13%

APPEARANCE Deep red.

NOSE On the nose, elegant aromas of raspberry,
touch of violet, dominant spices, notion of
black olives, rosemary and tapenade.

PALATE Ample and elegant, very well-structured
and balanced, it has now fully developed in
a very complex wines with elegant tannic
frame.

AGEING Entirely aged in oak casks (225 liters),
with a proportion of new ones, between 14
and 18 months.

PAIRING With its spicy and smoky aromas, this
Cote-Rotie 1s easy to match with small game,
roasted meat, duck breast with cranberries.

READINESS FOR DRINKING Made to be kept even for 30 to 60 years.

RATINGS 95pts ﬂw@,{ 95pts JEB DUNNUCK
90pts Wine Spectator *f' ;9

vivino
ORDER CODE FR494
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