LES PEYRAUTINS

Les Peyrautins is a range of wines crafted according to our
oldest traditions. This Pinot Noir was imagined by our team of
passionate winemakers. To make this range, our experts use
modern technics to recreate the best of traditional French
wine. The result, is a perfect combination of the new and old
world, offering a typical wine that displays all the qualities
and traditional aromas of the varietal.

This wine comes from a land full of history. It is produced in
the Southern French Languedoc-Roussillon, over four depart-
ments along the Mediterranean coast. Here, the northern

mountains of the Pyrenees and the Cevennes embrace the @
vineyards of the Pays d’'Oc like an amphitheatre. Thanks to a s
heritage of over 2600 years of winemaking traditions and a LES PEYRAUTINS
patchwork of climates, reliefs and soils, this region is home to PINOT NOIR
adiversity of extraordinary wines. ‘

Winemaking

In order to reveal the variety’s full aromatic poten- IGP Pays d’Oc
tial, our winemakers keep the sugar content rela-
tively low. To do so, a part of the crop is harvested
quite early in the season and ferments at a low

South of France.

This region benefits from the Medi-
terranean climate With its coastliine

temperature, exalting all the fruity aromas. The bordering the region in the South, it
other part, fully ripe, undergoes a long traditional provides hot and dry summers for a
maceration. The wine ages in contact with French perfect maturity. On the other side,

- 0ak for many months, adding complexity to the € Black Mountain brings enough
e = ; ‘ ! humidity and cool temperatures for

the vineyards to produce grapes

: packed with fruity aromas. The ter-
100% Pinot Noir roir effect Is very noticeable in this
region due to the great variety of
winegrowing areas that create an

- Nose: Lovely raspberry and cherry aromas, subtle expression of the grape varieties
. L : thatis unique.
moky and peppery hints.

. Colour: Glossy garnetred.

_Ffuity, elegant and well-balanced withasilky

chilled with duck breast, pasta or chees



