LES COMBES NOIRES

AOP SAINT CHINIAN

AOP SAINT CHINIAN IS ONE OF THE FINEST PROTECTED DESIGNATIONS OF ORIGIN IN LANGUEDOC AND ITS WINES HAVE
ESTABLISHED THEMSELVES FOR MANY YEARS THANKS TO THEIR STRONG PERSONALITY.
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GRAPE VARIETIES : SYRAH, GRENACHE &

CINSAULT

VINIFICATION : TRADITIONAL

5 % PASSAGE IN OAK BARRELS

AGING IN VATS

ALCOHOL : 14 %

TASTING NOTES

—(]

COLOUR : BRIGHT GARNET COLOR WITH DEEP RED
NOSE: INTENSE DOMINATED BY SPICY AROMAS
PALATE : ELEGANT AND SILKY WITH SWEET NOTES
OF LIQUORICE

FOOD AND WINE PAIRING

TO BE SERVED 14° AND 16°

B e o o PROPOSE THIS WINE IN ACCOMPANIMENT TO A
/ NICE PIECE OF RED MEAT
COMBES NOIRES
1 TO CONSUME NOW OR TO AGE 3 YEARS

‘SAINT-CHINIAN
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