
Domaine de Saint-Siffrein

Côtes du Rhône Au Bord Du Chemin

                                                              

The grapes are destemmed, slightly crushed and placed in an Inox fermentation vat.
The wine is aged for 12 months in vat and bottle before release.

Grape varieties : 80% Grenache, 20% Syrah

Altitude : 60m A.S.L.

Vineyard age : 60 years old

Grape yield : 40 hl/ha

Exposure : South, Southeast

Soil : Clavey-sandy soil with a lot of large round
stones

Alcohol : 13.5%

Tasting notes :
Deep ruby in color, this wine shows a fruity and
spicy nose. The palate is round, long and complex
with abundant body and fruit as well as terrific purity
and texture. Will pair nicely with many cuisines.

Press Notes

James Suckling
2020 91 points
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