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Saint Omer, AOC Cotes du Rhdne, Rouge, 2020

AOC Cotes du Rhone, Vallée du Rhone, France

PRESENTATION

In the year 1118, Geoffroy de Saint-Omer took part, with 9 other knights, in the creation of
the Order of the Temple. He distinguished himself by legendary feats of arms, feats that
only immense courage that only immense courage can allow.

TERROIR
Limestone soil covered by clayey rocks.

WINEMAKING
Short cold pre-fermentation maceration locks in fresh fruit aromas. Fermentation takes
place at 25°C with pumping over.

AGEING
6 months in concrete vats

VARIETALS
Grenache, Carignan, Syrah

SERVING
Best enjoyed young and served at 12-14°C.

TASTING
Nose of fresh black fruits (blackcurrant, blueberries). Smooth and round mouth with
generous fruits and spices. Well-balanced, fruity and juicy.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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