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CHATEAU VIRANT
RED

Appellation

Coteaux Aix en Provence.

Grape varieties

Cabernet, Syrah, Carignan, Grenache.

Vinification
Vinified between 20° and 25°C (68° and 77°F) with a 4 weeks
maceration.

Tasting notes

Powerful yet supple with a dominant of black fruits nose, plums and
spices. The palate confirms the aromas perceived in the nose. The
tanins allow a long finish.

Food and wine pairings

All traditional meals : cheeses, red meats, cold meats.

Aging potential
Serve immediately. Could be aged 3 or 4 years
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