HERITAGE 118 — COTEAUX DE NARBONNE 2019

IGP Coteaux de Narbonne

Héritage

™Y
&’ Winemaker’s note

Narbonne, the ‘first daughter’ of Rome
founded in 118 BC, has exported its wines to
Europe since ancient times. Its vineyards benefit |
from exceptional climate conditions and a

limestone-clay terroir that allow the grapes to |

ripen perfectly.

%9 Winegrower’s note

Grapes are handpicked. A double manual sorting is made before and

after destemming. CABERNET SAUVIGNON | SYRAH

Then, the grapes stay 4 weeks in temperature-controlled vats. When
fermentations are achieved, wine is aged in vats for 8 months.

ﬁ Tasting notes _— f% Grape varieties
The wine has a deep red appearance. Cabernet-Sauvignon, Syrah

On the nose, it reveals intense aromas of
blueberry and violet.

Rounded and gourmet on the palate with

beautiful fresh black fruit notes. ° Narbonne

Ideal at 18°C with read meat, pastas or
ripened cheeses.
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