Etienne

AOQOP Saint Chinian

3(.‘ 60% Syrah - 25% Grenache noir - 15% Carignan

%% Schistous soils.

Hand harvested whith traditionnal vinification whith
m a search for finesse and elegance. This cuvee is enriched
whith a hlgh part in barrels of 400 1. Maturing 12 months

in oak barrels and 12 months in vat.

LA DOURNII

I Deep red with purplish highlights. The nose, Ripe frits
2 ! aromas, smoky and peppery notes.Bright and fresh ! The
erme palate, almonds hazelnits, dark berries and peppery notes,
well balanced acidity. Full body wine.

FRUITY FLORAL SPICY
00000 00000 00000
OAKED MINERAL
00000 00000

2018 - Decanter Medaille argent 91/100 RVF 91/100 -
Bettanes Prix plaisir Médaille Bronze

2017 - Jancis Robinson 17/20

2016 Bettane&Desseauve 16/20



