Domaine Rouge-Bleu
Dentelle red
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OUCE-BLEU DOMAINE ROUGE-BLEU
Carignan-Grenache Vin de Pays de Méditerranée Dentelle 2007
sGenarate shelf talker »Add this wine to my Personal Wine List  »What's this? =Back to search results
Juicy, friendly style, with lots of pepper, plum and blackberry ~ore: 87
notes backed by a modestly toasty, nicely flashy finish. Drink $18
now. 1,200 cases made. —JM Erance
Southam Rhine
Web Only - 2009

Terroir : Located at the foot Dentelles de Montmirail, the vines of this “cuvée” come both from 58
years old Carignan and Grenache. Those vines are planted of the typical pebbles of the South Rhone.

Our label is actually coming from a picture of this very parcel. Look at the imge below and you will
understand where our label is coming from...




Working the vines : Inspired from bio-dynamique methods in order to develop life underneath the sol
and on the soil (source of yeast exchange with bugs traveling throughout weeds to bushes to vines.
Without any herbicides nor pesticides. Mechanical, plowing work on the ground.

Products used : cooper, sulfur. Infusions of nettle, horsetail, wicker +MT 500, 501(cow dung).

Harvest and winemaking : Manual in cases. 3 weeks maceration with the whole cluster (stems were
mature since we have old vines) in concrete porous tanks. Minimum sulphur, natural yeats. Pump

over the cap twice a week in order to focus on finesse and elegance. Then mecanichal press. Average
yield of 32 Hl/Ha

Tasting notes : Cherry and black pepper flavors in the nose. Fresh attack in the mouth, with red fruits
hints. Pairing with salads, white meats and fruit desserts.




