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Rhonéa - Nos Villages - Les Remparts, AOC Cbtes du
Rhéne Villages Sablet, Rouge, 2023

AOC Cobtes du Rhone Villages Sablet, Vallée du Rhéne, France

PRESENTATION

A former mediaeval walled town, Séguret's ramparts hide within them an architectural
treasure trove and tranquil village centre. Another treasure trove borders the village,
offering up fine, fruity wines.

TERROIR
Old alluvial terraces of pebbles and pebbles.

IN THE VINEYARD
Selection of vines at least 40 years old. Manual harvesting and careful sorting of the grapes.

WINEMAKING

Traditional vinification in concrete vats with a careful selection of grains and a very dynamic
10 day vatting (load shedding, punching down, pumping over, etc). Control of the
temperature at each stage. Aging in vats then in bottles.

VARIETALS
Grenache, Mourvedre, Syrah

TASTING

This treasure combines the delicacy of the cherry with the freshness of the plum and
redcurrant and a few touches of sweet spices. The fruity dominates the discreet tannins but
the freshness prevails in this battle of the senses ... a disarming wine calling for sharing.
Tasting young to enjoy its fruity aromas.

FOOD PAIRINGS

It will delight you with any type of donut or pies and cakes. It's a real wonder with couscous
or any stir-fry. For cheeses, prefer washed rinds. For dessert, it will surprise you on a marble
for example or on a Bavarian.
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