
AOP Ventoux, LES DEMAZETTES EN GOGUETTE,
BAG IN BOX 10L, Rouge
AOP Ventoux, Vallée du Rhône, France

PRESENTATION
Conviviality, sharing and discovery are at the heart of these wines...
An invitation to travel to the heart of the southern Rhône valley on our sunny terroirs,
swept away by the Mistral. You will appreciate their aromatic, fruity and gourmet profiles.
Enjoy!

TERROIR
Clay-limestone terraces, Miocene sediments (sandstone, limestone sandstone,
conglomerates) and rounded pebbles.

WINEMAKING
This wine comes from a destemmed harvest. After fermentation, it is aged for 6 to 9
months in vats.

VARIETALS
Carignan, Grenache, Syrah

BETWEEN 13 AND 14,5 % VOL.

SERVING
To be served at 15/16°C

TASTING
Bright ruby colour. The nose reveals ripe red fruit aromas, gentle spices and a hint of
garrigue. The palate is smooth and well-balanced, combining freshness and roundness with
a lightly peppery finish. A generous and expressive wine.

FOOD PAIRINGS
Ideal with grilled meats, ratatouille or a mixed charcuterie board.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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