
Crunchy | Acidity

Creamy | Sweetness

Brightness | Aromatic

Depth | Complexity

Roundness | Body

Emotion | Sensation

C I E L  &  T E R R E

TERROIR
Between Corbières and Minervois, at the foot of the Montagne Noire, this Carignan draws all 
its strength from a harsh, ancestral terroir. The soils are made of schist and rounded pebbles. 
Here, the vine must fight to survive, and you can feel it in the glass: deep aromas and a 
generous body.

CÉPAGES
100% Carignan

VITICULTURE
Old vines pruned to produce less but of higher quality.
The yield is low, but the quality is exceptional. These are «gobelet» vines that are difficult to 
mechanize. The soil is worked mechanically, but the harvest is done by hand. Each grape is 
sun-drenched, and this comes through in every drop of the wine.

VINIFICATION
Everything is pressed and directly vinified in tanks.
Carefully aged, this Carignan undergoes a relatively short fermentation because of its 
power. The goal is to extract fruit but not alcohol, so the malolactic fermentation is 
closely monitored. This process transforms alcohol into aroma. The result is a wine 
with body, fruit, and spice.

DÉGUSTATION
Dark, almost opaque color.
A nose of ripe black fruits, very charming with notes of garrigue and leather.
On the palate, it is full and structured, with smooth and spicy tannins.
A wine that makes its presence known but always with elegance.

LOGISTICS
BOTTLSE
BG Ecova

Height: 29.6 cm
Weight: 1.25 kg

EAN: 3760411480651

CARTON
Dimensions: 27.6 x 18.4 x 30.9 cm

Weight: 7.7 kg
Units per carton: 6

Gencod : -

LAYER
Number of layers: 5

Number of cartons per layer: 20
Total cartons per pallet: 100

EUR PALLET
Dimensions: 80 x 120 x 170 cm

Weight: 720 kg
Bottles per pallet: 600
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