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Appellation
:
Lirac
Grape Variety
:
Grenache 70 % Syrah 25 % Mourvèdre 5 %
Denomination
:
Domaine Coudoulis
Soil
:
Clay – Limestone on “Galets Roulés” or rolled pebbles
Yield
:
37 hl/ha

Harvest
:
Manual
Vinification
:
Grapes are selected and de-stemmed.  Vinification by plots.  A long vatting time, 3 weeks prior to a light pressing. Regular releasing and pumping over using temperature control.  Matured in vat.
Finesse is the word that comes to mind for this wine filled with silky tannins and fine character.
Serving Suggestions:  Thanks to its spicy notes of scrub and its richness, this Lirac is fabulous with meat dishes and goat cheese.
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