LA BERGERIE DES CENTENAIRES

2022 AOP COSTIERES DE NiMES RED

Grapes:
Syrah

40 %

Grenache

30 %

Mourvedre

20 %

Carignan

10 %

Terroir :
Pebble rocks typical from this area bring the elegance and freshness of our wines. Continental climate influenced
by the proximity of the Mediterranean Sea.

Vinification and Ageing:

This wine is vinified in concrete tanks. 12 months ageing in tanks.

I A Tasting Notes:
B ERGER]E Deep garnet colour. This wine is fresh with hints of red berries and sweet spices. Delicate on the palate.
DES (CENTENARE
Food Pairing:

Beef Cheek in red wine sauce or grilled red meat

Drinking Maturity:
: ; Perfect in it's youth but can be kept in the cellar within the next 5 years
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