© LE CHANT DU COT A LA
MMl NEGRETTE

AOP* Fronton red

*Protected Designation of Origin

Vineyard
Fronton - fine siliceous and gravelly soil

Grape varieties
Négrette, Cot

Vinification

Classification of the harvest at the vineyard. The grapes are selected
according to their quality and sugar content. Original blending where the
Cot grapes enrich the main body of Négrette, bringing structure to the
wine.

Tasting notes

Its bouquet is dominated by very ripe dark berries (kirsch-style cherry) with
floral notes of poppy and violet.

In the mouth it has fremendous flavour with a creamy, very ripe
background; the finish offers smooth liquorice fannins.

Advice from our oenologist
Serve at 17°C. It will be perfect with confits, cassoulets, casseroles and
cheese
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Packaging
' :D If\A Bottle Weight Nbr Weight | L*w*hincm

Bordeaux Bottle Bl/Box Box Box

N@?{ 95(;’9 ¢ De facto 1.4kg 6 8.5kg | 24*16*31

N Palettisation
Nbr Nbr Nbr Weight | L*w*h in cm
Box/Layer Layers Box/Pallet Pallet Pallet
25 4 100 870 kg 120*80*140

Bottle barcode
3280111850009
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Excessive drinking is dangerous for the health. Drink in moderation.




