
Confidentielle red 2022  
AOP Côtes de Provence La Londe

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, mourvèdre The Syrah is harvested slightly overripe as we 

wait for the Mourvèdre which takes longer 

to ripen. After destemming, the two varieties 

are macerated and fermented together. 

‘Pigeage’ or punching down is done by hand 

before pneumatic pressing and selection. 

Matured in medium toast 300 liter oak 

barrels from the forests of Tronçais, Allier, and 

the Vosges, for 12 months, depending on the 

vintage. 

Stirring of the lees or ‘batonnage’ is followed 

by racking.

A fairly stress-free Winter and Spring. On 

the other hand, it was a very sunny and dry 

Summer, with thunderstorms and hail not 

far off! 

The harvest required a lot of work from us, 

with a team that was always on the lookout 

and mobilised: more than 300 samples 

were taken to harvest each plot at the right 

time.

Micaceous schists, ranging in color from 

ochre to red, with a layered appearance 

veined with white quartz.

FOOD PAIRINGS:   

With meats, grilled or stewed: prime rib 

grilled over vine shoots, or even a Provençal 

beef stew with polenta.

KEEPING : 8 years

Serve between 14 and 16°C

ROBE : A very young purple-violet colour.

NOSE : symphony of fragrances, violet, 

morello cherry and blackcurrant, pepper, 

licorice and menthol. Sweet spices such 

as vanilla and roasted notes, enhanced by 

well-controlled oak influence.

PALATE : minty freshness, power and 

fullness. The finish is very suave and 
luscious, with a perfect balance between 

sweetness and young yet full, elegant 

tannins.

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 imprint of a great Provence terroir, 
ready to stand the test of time and transport the senses. 


