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SPECIAL FEATURES

As featured in the Independent Best Organic Wines. Bruno Gigondan
uses wild cultivation in his ancestral vineyard, leaving the vines to develop
naturally with minimal pruning or intervention and with absolute respect
for the environment and absolutely no chemicals. The vineyard is on flat
table land with optimum exposition all day. Grapes are hand harvested at
full ripeness before being de-stemmed and fermented for 10 days at low
temperature. The wine is aged in tank for 18 months before a light
filtration. Really exceptional value for money.

Organic Hydro Demineralised HA certified.
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TASTING NOTES

Ruby red colour with a delicate, spiced, black pepper, berry fruit and mulled wine on the nose. Elegant soft tannins, ripe raspberry
and blackberry fruits with undertones of cinnamon and thyme. Well balanced red fruit, with a spicy finish.

NOSE Subtle / Complex Fruity Spicy Expressive
PALATE Soft Ample / Juicy Fragrant Concentrated
FINISH Smooth Elegant Delicate Balanced / Spicy
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