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MODELE AFAQ 26000

Exemplaire

AFNOR CERTIFICATION

Domaine La Baraniére, AOC Cotes du Rhone
Villages Chusclan, Red, 2024

AOC Cotes du Rhone Villages Chusclan, Vallée du Rhone, France

PRESENTATION

This wine from the Domaine de la Baraniére is located at the foot of the Chéteau de Gicon. It isawine
with a singularity due to its particular geographical situation and its atitude which accentuates its
exposure to the Mistral. With this wine, Maison Sinnae is committed to passing on to future
generations the heritage and terroir of the Rhéne.

LOCATION
The vineyard of Chusclan is located on the right bank of the Rhéne, 15 kilometres north of Avignon,
in the heart of the southern Cétes du Rhéne vineyards.

TERROIR
This cuvée comes from Domaine de la Baraniére on aterroir exposed to the Mistral wind and on a soil
of rolled pebbles («galets roulés»), gravel, clay and sand.

WINEMAKING
Traditional vinification followed by 15 days of vatting.

VARIETALS Contains sulphites. Does not contain egg or egg
Carignan, Cinsault, Grenache noir, Syrah products. Does not contain milk or milk-based
products.

SERVING
Serving temperature 15-17°C.

AGEING POTENTIAL
2to 3years

VISUAL APPEARANCE
Garnet with purple highlights.

AT NOSE
Fresh red fruit nose.

ON THE PALATE
A very refreshing pal ate reflecting the estate’ s dtitude and terroir.

CLASSIC FOOD AND WINE PAIRINGS
Game, French cuisine
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY .
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