Saint Joseph Red

Cuvée "'Lieu-dit La Dardouille"

« Our favorite office ! Offering a panoramic view from the Hermitage to the Chdteau de
Crussol, passing through the Rhone Valley. This time, it’s the energy of the 'Dardouille’ that
we must tame. This Saint Joseph offers us freshness and minerality. whole-bunch fermentation
and demi-muids help us master it! We love the expression of Syrah through this parcel. »
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Saint-Joseph

Red

"Lieu-dit La Dardouille"
100 % Syrah

30-35 Hectoliters per Hectar
Granitic origin

Continental with Mediterranean influences,
moderate precipitation

Over 30 to 90 years

Worked soils, manual harvesting, organically grown
(certified by Ecocert since 2023)

The parcel is vinified in concrete or stainless-steel tanks for
15 days. Ageing is mainly in demi-muids for 15 to 18
months. A portion of whole-bunch fermentation is used
depending on the vintage. Estate bottled

This wine can be enjoyed now if opened a few minutes
before serving or decanted. It can also be aged for up
to ten years. Serve between 10 and 12°C
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