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ellation through the fines

of its attack on the palate and its

/ine with pronounced acidity, which gives it freshness and

metimes austere finish.

AGEING

This wine needs to be kept for a long time if it is to reveal all its richness. The natural acidity
S onstrict it somewhat when it is young, and time must play its

w, and right up to >d, the wine is a little

y, for this is ¢ ch tends to remain indifferent to whatever

oly to it. It must lik

left alone. It may just react to new casks,

es from the end ‘s, but about one quarter of this was renewec
y at the top of the plot. They ripen quic
combined with excellent acidity
5 sity. The only difficulty is that thes

snapped up” at harvest time: you cannot wait, or they will spoil.

are small, particul

1 often be observed, and this

SITUATION

As its name - “les Rouges du Bas” - doe
situated at the upper limit of the Ech

s not indicate, this vineyard plot of about 1 acre, is
x appellation. The altitude

]

ins perhaps the

east/south-east orientation a
with the altitude: lighter and

aromatic freshness often found in this wi
nflue rly maturity. The nature of the soil chan
lighter as you get higher.

ven though its 0
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