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HELQISE 2007

CHENE BLEU

HELOISE 2001

TASTING NOTES

Appearence: Deep ru].lj.f red.

M ose: Ct‘-]h_'unllrah_*l_!, r'iutl, r'tp-.:, !‘L.‘{I Fru]l wit]1 noltes uI' I'r]aL'L'c pepper as wv” as .-'Jm:];::-.'.
l..'l.'li.lﬂr' ";‘l.’ﬂl'lt[ ﬂn{I sweet ‘.:'-i.'filv..'l..'.q.

|1"n|.1tu.-: invrfu! I'.H.:Il. |1.1|11m;::{.1 and .-:{1'1:n:+.||1'1.=r,[, 1.1."1’:11 vv]x'-."t]-’ tannins. The ripe g'run;u,:lw
[I'er I.TILI vines Ilit:t liig‘ll notes I.f'F I‘L'Ll [-r‘ll-lt, Imul&ud up 1‘1}* intense S}fmh.

Finish: Rich and persistent.

SERVING SUGGESTIONS

A generous and intense wine with strong ageing ]mi'vnl;iﬂI, it s it’.ltﬂ“}‘ suited to be

unjn}rud with ]aml:, red meat and roasted vugutﬁlalu;. Decant for several hours and
serve at room temperature.
.-"'Lgv]H; E:lutn:nliu!: 7-10 vears atl least. ”I‘Enlcing window from about 3 VEArs [rom

rmrw:sl l'.'-'lﬁ-'.':'lr'{l:-'-.

SPECIFICATIONS
Varieties: L':yrah 6:0%, Grenac
Alcohol: 14.5%

pH: 3.6

Total :Ln.:][lil].r: 3.0 .;,'fl '|'L.|:|.-' ::Ll]]rllllr]u}, 5.5 Q"! las tartaric)

1e 3 7Y%, 1IInri:h_;,'ﬂil.*:r 390

Residual sugar: 2.3 ¢/l, still wine
I':Ilﬂ]'rl.f'!"fl\_-__"l"'ﬂl: ] ] '|'.|'|¢'|"|.'l|']." iﬂ {iT'H.' I-:'l't‘l'll.,.'l'l {‘-l:l.l-f-

HELOISE VINEYARD NOTES

2007

Vines: Grenache, over 40 years old, north-west facing at 530m. Syrah, 30 years old,
south-west l'.:u.:im.:_‘. at 540 m.

Soil: argilo-calcaire (clay and limestone) and very stony.

I}I"l]'lli'l'lﬂ' 'I'I'EI.."I !'II.'II'.].: I'.].l:‘l'lll':l]t.!' I..'l‘-']'f,!{'l'l'l Lll." I"'EI.U"I.'E!I._. ﬁ' .-'h]‘.H.H'll.ﬁ Per L‘.nnlnn.

I'reatments: no .-.:yuffmﬁr treatments used; faf:m’ymm.r.l} pr*f:-:c.-'pfus ensure health a_r:-jr

vine and soil.
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