
Grape Varieties: 
60% Marselan
35% Syrah
5% Counoise

Terroir :
Loamy soil

Aging :
Concrete tanks for 4 to 6 months

Appearance: Deep red with purplish highlights

Nose: Expressive and inviting, with ripe black fruit aromas
enhanced by spicy notes and a touch of  garrigue (Mediterranean
scrubland).

Palate: Full-bodied and structured, with a beautiful richness of
black fruit and a velvety texture. The tannins are present but
supple, providing balance and drinkability. A fresh and spicy
finish with pleasant persistence and a light minerality.

Serving Suggestion: Serve between 15 and 16°C (59-61°F)

Food Pairings: Simple and hearty cuisine: grilled meats, pizzas
and Italian dishes, roasted or marinated poultry. Charcuterie and
cheese platters with moderately strong cheeses.
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LE FAMEUX
Vin de France - Red
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