SAINTE LUCIE D’AUSSOU

le Carignan noir

Clayey silt soils with gravel over

Soil type Miocene molasse
Planting 3600 vines/ha
density Plots planted between1946 and 1957

Appellation IGP Pays d'Oc

LAA
J ¥ Harvest Hand-harvested
22 Grape )
% 1€ 100 % Carignan
varieties

%F Winemaking Carbonic maceration (whole bunches)
7I\

“ Lucie d’Aussou

@ Ageing In tank until bottling le CalgBiute

ajuel vitatge que cal gandar,

all

Tasting notes - Vintage 2022

This Carignan Noir displays a bright red color with violet highlights.

The nose charms with its vibrant aromatic profile, combining crunchy red fruits
and fresh black fruits, lifted by a peppery touch and notes of garrigue.

On the palate, the attack is lively and spicy, revealing a joyful, balanced and
charming wine with perfectly integrated tannins. The overall impression is
freshness and supple generosity, making it an easy-drinking wine to be enjoyed
on any occasion.
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