A.O.P CHATEAUNEUF-DU-PAPE

RARA AVIS
SERRA& LAMPLE

—  WINES —

« Reinventing tradition »

COLECTION ROUGE 2017

COLOR: RED

DENOMINATION: A.O.C. CHATEUNEUF-DU-PAPE
GRAPES : GARNACHA 70 %, MOURVEDRE 30 %
ALCOHOL: 15,5 % VOL

PRESENTATION

This Chateauneuf is produced on the stony clay terraces in
the north of the appellation. For the 2017 vintage, we worked
hard on the Grenache/Mourvedre balance so that they
complement each other perfectly and give the wine its
distinctive character.

CHARACTERISTICS Organic wine.

Hand-picked, spontaneous fermentation with indigenous
yeast. Long maceration of 5 to 6 weeks in concrete vats with
daily pigeages. Aged in French oak barrels (500L).Selected
natural cork, unitary TCA detection system.

TASTING

Intense red colour with beautiful tiled highlights. Intense
expression of red fruit - blackcurrant, blackberry - floral notes
- rose - spices - bay leaf, liquorice - complemented by lightly
toasted notes. On the palate, power and body are balanced
by round tannins and freshness. Remarkably long-lasting,
with fruity, floral and liquorice notes.

SERRA& LAMPLE

SERVE : This wine is ideal with red meat, game dishes and
wild mushrooms. Best served at 15 - 16°C.

CHATE AUNSUEIDLP APE Open 1 hours before serving or decant.
T AGING POTENTIAL: 10-15 years
Rara Avis ' y '

MIS EN BOUTEILLE A LA PROPRIETE
PRODUCT OF FRANCE

CASES : 6 bottles of 75 cl (2X3)

Ana Lample & Claude Serra — Oenologues
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