
SAINTE LUCIE D’AUSSOU

Soil type
Gravelly soils over Miocene molasse and 
red sandstone

Planting 
density

3500 to 4800 vines/ha
Plots planted between1946 and 2015

Appellation AOP Corbières

Harvest Hand-harvested

Grape 
varieties

Carignan, Mourvèdre, Grenache, Syrah 

Winemaking

Carbonic maceration (whole bunches) for 
Carignan and Syrah. Traditional 
vini%cation (destemmed and crushed 
grapes) for Grenache and Mourvèdre

Ageing In tank until bottling

       Tasting notes - Vintage 2024

Bright garnet-red color with subtle violet highlights.

The nose, both expressive and refined, opens on aromas of fresh red fruits, 
lifted by a touch of menthol and a bouquet of Mediterranean spices.

On the palate, freshness and tension assert themselves with elegance. The 
supple, delicate texture is accompanied by notes of raspberry and fresh fig, 
giving the wine a joyful, inviting character. The finish, carried by well-integrated, 
refined tannins, defines a harmonious and well-balanced wine.
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