
CABERNET/ GRENACHE 

WINEMAKING
Limited yields of 30 to 45 hectolitres per hectare. The grapes 
are harvested by hand at full skin maturity. Long maceration 
with gentle extraction. Vatting time of 2 to 3 weeks for each 
grape variety, to achieve a blend with the best balance.

TERROIR
The vineyard of Domaine Terra Noé stretches like an ancient 
theatre over 25 hectares of vines grouped around the estate, 
favouring organic farming. The semi-slope terroir on clay-
limestone gravel soils allows the vines to flourish with small yields 
to produce wines for ageing. The Mediterranean climate and 
the exposure of the vines offer ideal conditions for a beautiful 
maturity of the grapes. The mistral wind helps to purify the 
vineyard. 
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WORK ETHIC 
This single-estate is an ode to Life and the harmony between Human Being and Nature.
Grown in accordance with the principles of organic farming from the vineyard to the 
cellar, it is a pioneering domaine for the development of biodiversity, and an approved 
«Ligue pour la Protection des Oiseaux’ sanctuary» (the Bird Protection League). 
Born to a unique solidarity approach in Ardèche, this single-estate already belongs to 
500 members who are collectively owners. It is also a living place of exchange and 
training for our grape growers, as well as a welcoming place for all wine and Ardeche 
enthusiasts.

TASTING NOTES
This cuvée reveals a deep red colour with ruby highlights, 
a promise of a wine full of elegance and round. The nose is 
powerful, fruity with blackberry and slightly smoky with spicy 
aromas. The palate is ample and balanced with a nice tannic 
finish.


