FRESH RED WINE

FREDAVELLE WITH DELICATE

FRUITINESS
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DOMAINE RED 2024
COTEAUX D'AIX-EN-PROVENCE AOP

grapes
syrah, cabernet sauvignon, grenache
average vine age: 20 years old, 250 meters in altitude

terroir
clay-loam-limestone soil, balanced drainage, and mineral freshness

vinification

whole harvest vatting after destemming and crushing. Fermentation at
low temperature with daily pump-overs. Devatting and pressing after
malolactic fermentation. Aging for 12 months in stainless steel tanks.

No early filtration before bottling.

tasting
elegant and delicate bouquet with aromas of red berries and hints of
scrubland. The palate is fine and well-balanced, with ripe fruit, supple

tannins, jammy fruit notes, and a fresh finish. Enjoyable in all seasons. g
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serving suggestions -,
aperitif, charcuterie platter, grilled dishes, Basque-style chicken, stuffed : V",*
vegetables i :'a
. . ; ‘ .. ¥ !
aging potential: 6 years r W
alcohol content: 13,5% vol. "
available formats DOMAINE : .‘“
50cl, 75¢l FREDAVELLE

1.5L available on request
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FR-BIO-01

Agriculture France

co ’ Packaging & sustainability
reduction We use a lightweight glass bottle (405 g), significantly reducing raw material use,

‘ ‘ ‘ transport emissions and overall carbon footprint.
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