VALREAS COTES DU RHONE VILLAGES
DOMAINE CAROLINE BONNEFOY
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Clay-limestone, very stony on the surface.
Terroir of garrigue.
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90 % Grenache, 8 % Syrah, 2 % Mourvedre.

VINIFICATION
The grapes are harvested at full maturity.
Maceration/fermentation of 4 weeks with
gentle pumping over, alternated with
delestage in order to keep a maximum of
primary aromas and fatness while having a
good tannic extraction.

TASTING
% Deep red wine. The nose offers mixed
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aromas of violet and black olives. In the

mouth, it is a generous and complex wine
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'l_ FOOD AND WINE PAIRING
= &‘\@ We gdvise you to taste it with game or
marinated meats.
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