ChHENE BLEU
ASTRALABE 2013

TASTING NOTES

Appearance : c].eep, brillian garnet

Nose : rich and conlplex, peppery, with ripe ljluelaerry and black
fruits and a touch of dried {‘ig.

Palate : smooth,and Velvety, with goocl fruit and acic].ity.

Finish : ample and 1011g.

FOOD PAIRING SUGGESTIONS
Will pair pen(ectly with red meat, chicken, gri”ed fish

and mediterranean cuisine.

ChENE Blel SPECIFICATIONS

Varieties : Grenache noir (756%), Syra11 (26%)
Alcohol : 14%

pH 3.7

Acidity :3.11 g/l (as sulphuric), 4.76 g/l (as tartaric)
Residual Sugar: 0.5 g/l, still wine

Barrel—agecl : 25% of the blend agecl for 6 months

in “foudres”

VINEYARD NOTES

Vines : grenac}w noir, over 40 years old north-west
ASTRALABE {acing, at 530m. Syra}] over 30 years o]cl, south-west
S {acing at 540m.

EMO\J%NEZX»:Z:ZSYE Soil: argi]o—ca]caire (c]ay and limestone) and very stony.
Pruning method: double cordon de Royat, 6 shoots

per COI'C],OI].

No syntlzetic treatments used.
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