
Méditerranée red 2023 
IGP Méditerranée

G R A P E S  V A R I E T I E S V I N I F I C A T I O N

V I N T A G E   &  C H A R A C T E R I S T I C S

Syrah, cabernet-sauvignon, grenache, cinsault
This cuvée is produced using meticulously 
selected wines. The perfecting touches of 
maturing and blending are carried out in the 
Domaines cellars.

A year punctuated by unforeseen weather 
conditions! The winter was marked by 
an exceptional drought. The rains of May 
and June, however, rekindled the disease 
pressure on Pignans.

August was very hot, with a lot of Mistral 
wind and hot nights. Temperatures 
dropped around September. All in all, an 
uneven harvest, with early and later grape 
varieties such as Mourvèdre and Cinsault.

This cuvée is the result of a meticulous 
selection of wines, aged and blended in the 
Domaine’s own cellars.

FOOD PAIRINGS:   
As an aperitif: on a charcuterie board, or with 
a chiffonade of Parma ham and tomato-basil 
concassé.

KEEPING : 3 years

Serve between 12 and 14°C

ROBE : ruby red with purple highlights .

NOSE : intense fruity notes evoking 
blackberry, cherry and black olive. Accents 
of spice and fresh tobacco punctuate its 
gourmet fruit aromas. 

PALATE : fresh, then the wine gains in 
suppleness, generosity and deliciousness. 
The wine’s tension is balanced by an 
impression of sweetness. Long-lasting 
aromas of licorice and pepper. 

T A S T I N G  N O T E S

T E R R O I R S

A D V I C E S

The flavor of summer days, captured in a true red wine of friendship. 
Fresh, delicious, obvious! 


