[image: image1.jpg]L A R C H E






 Trois Grappes Rouge 2008
Grape varieties:

50% Merlot, 25% Syrah and 25% Grenache.

Vineyard region:

Merlot: Carcassonne and Cévennes.

Syrah: Cévennes.

Grenache: Béziers.

Harvest date:

Late September

Yeast:

Selected

Fermentation:

12 days at 26-28°C with daily draining off and pumping over in stainless steel vats.

Maceration:

4 weeks

Malolactic fermentation:

100%.

Maturation:
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6 months in stainless steel vats.
Fining:

Gelatine.

Bottling:

Minimum filtration to preserve maximum natural character, then bottled under low pressure on a bottling line designed to protect quality.

Vintage: 
A moderate climate has permitted the development of primary aromas while preserving certain vivacity.

Low yield for that vintage is offering expressive and generous wines.
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Wine analysis:





Alc/Vol: 	      13%


Acidity:	      3 g/L


pH:                        3.76


Residual sugar:    4 g/L





The mouth displays a powerful fruit character and a softy tannic finish.





Deep redcurrant and cherry fruit aromas.





Intense garnet with violet hues.











