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Chareauneuf-du-Pape

Chareauneuf-du-Pape
Cuvee Maxence

oil: Argilo-calcareous.
Jurface area: locafed on rhe Farguerol plafeau.

Grape varieries: Grenache, syrah, Mourvedre.

Harvest

From Seprember 10rh ro Ioth depending on grape
maruriry.

Manual picking and selecrion.

Vinificarion:

Tradifional vinificarion wirh parfial srripping
Temperature-conftrolled fermentation For ar least 12
days in 100-hl srainless sreel ranks.

slight plare filfrarion during rhe borfling operafion,
as required.

grorage in demi-muid barrels for 12 monrhs.

Lengrh of srorage
10-15 years

Red 2008

A highly expressive cuvée, buill around aromas of
well-ripened red Fruir, offering a slight smoked nore
wirh a nearly ideal equilibrium befween rannins and
alcohol The suppleness gained rhrough mafruring

in oak cashs allows rhe rerroir fo harmoniously
express irself, berween power and refinement.

Accompaniment and serving suggesrions:
amall game srews, meafs in sauce, mafured cheeses
are wise choices.
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