DOMAINE

COTES DU RHONE ROUGE

30% SYRAH - 60% GRENACHE - 10% MOURVEDRE

13.5% vol.
The Ventajol CoOtes du Rhéne red, from the
Domaine's main range, reflects the
S @, : :
G%QD constant desire to create supple, fruity, and
X¥ e approachable wines.
This wine, with its intense purple color, offers
aromas of red fruit followed by pepper. On the
palate, its very light tannins and fresh, peppery
finish make it a delightful wine, perfect for any
occasion.
Grown on the hillsides of the The winemaking process
commune on clay-limestone takes place in concrete tanks
soil and yields of approxi- (approximately 20 days).
mately 40hl/ha.

Slightly chilled in summer, it's best enjoyed as an
I aperitif with a charcuterie and cheese board. It can
then be enjoyed at the table with a barbecue and a
vegetable tian. During the cooler months, serve it at
room temperature with a pork tenderloin in @ mus-
tard sauce or as part of a comforting winter dish.
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MIS EN BOUTEILLE AL DOMAIN

936 Route de Saint-Paulet-de-Caisson - 30130 Pont-Saint-Esprit
Tél. 04 66 39 38 46 - sebventajol@gmail.com

www.domaine-ventajol.com




