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CDR VILLAGE CHUSCLAN RED

GRAPE VARIETIES
70 % Grenache

20 % Syrah

10 % Carignan

WINE MAKING PROCESS

Crushing and destemmed. Vinification per plot and per grape
variety. “ Remontage ” (pumping over the must) and
“delestage” (racking) with “pigeage” (treading with help of the
treading robot). Control of the temperatures thanks to the
“hydro-thermiques” flags set in each tank.

TERROIR

Along the right side of the Rhone river, the appellation of
Chusclan possesses rocky hilltops and a clay/sandstone bottom.
It features a microclimate that is much drier than Saint Gervais
this producing powerful and structured wines.

TASTING

This wine is dressed in a beautiful cherry red color with intense
and bright hints. The nose gives off a powerful and elegant
aromatic bouquet of ripe fruit aromas (black cherry and
raspberry), garrigue and spices, accompanied by a subtle
mineral touch. The palate is perfectly balanced, delicate,
concentrated and crispy, the fruit coated by beautiful silky
tannins. The finish is long, extending over liquorice and spicy
notes.

WINE & FOoD PAIRING
This wine will go well with a duck confit as well as with more
original dishes such as chili con carne or moussaka.
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CDR VILLAGES ST GERVAIS WHITE

GRAPE VARIETIES
30 % Viognier
70 % Roussanne

WINE MAKING PROCESS
Gentle pressing and extraction of only % of the juice Wine
making methods of cold pre-fermentation (10°-12° C) to extract
the maximum of aromas. Then, maceration and primary
fermentation at low temperature (16°-18°C). Filtration and
reincorporation of fines lees.

TERROIR

Vines are planted on red clay sandstone and stony soil on the
plateau which permit to obtain wine with powerful aromas.
This area is made of a series of limestone plates that reach 200
meters. “Les Cellettes” produce wines that have a very unique
style and character.

TASTING

Clear and bright, this wine has a pretty pale golden yellow color
with bright hints. The nose, elegant with a nice complexity,
exudes scents of citrus, apricot and hawthorn. The mouth is full
and rich. The balance between freshness and volume is perfect,
that gives this wine a long aftertaste. *

DOMAINE
WINE & FOOD PAIRING C LAV EL
This wine will be ideal with olive and ham cake or with also a
main course such as saffron risotto, stuffed potatoes or with fish
and seafood. SAINT GERVAIS

Cotes du RHone Villages
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CDR VILLAGES ST GERVAIS RED

GRAPE VYARIETIES
70 % Grenache
30 % Syrah

WINE MAKING PROCESS

Crushing and destemmed. Vinification per parcel and per grape
variety. “Remontage” (pumping over) and “delestage” (racking)
with “pigeage” (treading with help of the treading robot).
Control of the temperatures thanks to the “hydro-thermiques”
flags set in each tank.

TERROIR

Vines are planted on red clay sandstone and stony soil on the
plateau which permit to obtain wine with powerful aromas.
This area is made of a series of limestone plates that reach 200
meters. “Les Cellettes” produce wines that have a very unique
style and character.

TASTING

Beautiful carmine red color with bright hints. The nose is
expressive with empyreumatic flavors (camphor), candied fruit
and sweet spices. The palate is round and concentrated,
wrapped in silky. Nice length...

WINE & FOOD PAIRING
This wine will be ideal as an accompaniment to a main course
made from game (wild boar), lamb or rabbit (with olives).
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