AMEDEE

VIGNOBLES EN PARC NATUREL

| Etait Une Fois, AOP Luberon, Rouge

AOP Luberon, Vallée du Rhoéne, France

PRESENTATION

Once upon a time in the Luberon, in the heart of a Natural Park, with unique riches, a
visionary man, Amédée Ginies, chose to unite the know-how and talents of the Luberon
winegrowers for the recognition of its terroir as an Appellation of Controlled Origin.

TERROIR
Grapes from selected plots in the heart of the Luberon on clay-limestone soils. Vineyards
located at an altitude of 300 to 400 m.

IN THE VINEYARD

The method of vine training is of high quality: pruning in cordon de royat, careful trellising of
the vines, mechanical cultivation. The grapes are harvested at the end of long maturation
periods, on the stump.

VINIFICATION
Alcoholic fermentation between 20° and 24°C, soft extractions and maceration between 12
and 20 days.

& AGEING
AMEDEE Long and respectful maturation under the meticulous eye of our oenologists.

VARIETALS
Syrah 80%, Grenache noir 20%
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~dip ~ SERVING
> Serve chilled (8-10°C). It will be a perfect as an aperitif or as an accompaniment to
marinated chicken brochettes.

TASTING

Ruby red color. In the nose aromas of garrigue, roasted hazelnut and some subtle touches
of mocha. Smooth on the palate, on a coulis of ripe red fruits (raspberry, blackcurrant).
Some notes of black zan, roasted hazelnuts and pepper. A well present structure in mouth
underlines a very ripe matter. Long finish.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY 4K91VE
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