DOMAINE @A\CUMIN

LES BEDINES

Cotes du Rhone - Red

Grape Varieties:
o« 50% Syrah
« 40% Grenache Noir
o 10% Carignan

Terroir :
o Sand and clay

Aging :
« 100% 1n concrete tanks for 4 to 6 months

Appearance: Deep mauve with violet highlights

Nose: Rich aromas of spice and fig, accompanied by red and
black fruit.

Palate: Concentrated on the palate with a beautiful balance,
punctuated by Morello cherry, peppery notes, and smooth
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SEMIN tannins.
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Serving Suggestion: Serve between 15 and 16°C. This wine is
meant to be shared simply, with proper aeration and controlled
temperature.

Food Pairings: Pairs well with grilled, roasted, or braised meats,
as well as Mediterranean dishes such as ratatouille or candied
vegetables. Also pairs very well with aged cheeses.
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