
CARIGNAN 100 ANS : “CARIGNAN,
MON AMOUR”
IGP AUDE

PRODUCER: Claude Vialade

TYPE: Red

GRAPES: 100% Carignan

SOIL TYPES: The vines are situated on the Terrasses de l’Orbieu, near Camplong, and on the
Terrasses de la Nièle, near Saint-Laurent.

VINEYARD MANAGEMENT: This vineyard is characterised by its terraced vines. These very old
Carignan vines are tended with the respect they deserve, pruned in the goblet style, with 3 or 4
well-aerated and sun-drenched bunches per vine. The grapes are, of course, harvested by hand. The
yield is a maximum of 25 hl per hectare.

WINEMAKING: The grapes are picked by hand and transferred directly to vats. Vinification is then
carried out partly through whole-berry maceration (70% of the harvest). The cuvée is carefully
nurtured to bring out the fruit’s aromatic qualities, then aged to preserve the finesse and liveliness
of the tannins.

TASTING NOTES: Complex aromatic notes. Red fruits, cherry and blackcurrant, followed by
garrigue and blond tobacco. A long, fresh finish. Elegant tannins. A wine for laying down, a unique
cuvée.

FOOD PAIRINGS: Begin the tasting with the wine on its own to appreciate the qualities of this
excellent 100-year-old Carignan. Follow with wholesome, natural fare such as smoked ham, herb-
seasoned barbecued meats, and goat’s cheese flavoured with thyme and matured under ash.

VIALADE & FILS
Z.I. Gaujac, 12 Rue Gustave Eiffel,
11200 Lézignan-Corbières, France

04.68.58.15.15
info@vialadefils.com
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BOTTLE
Type: BG Cépage 
Height: 30 cm 
Weight: 1,40 kg

BOX
Size: 26,9 x 18 x 29,9 cm
Weight: 8,83 kg 
SU/Box: 6

LAYER
Number of boxes: 16
Su/layer: 96

PALLET
Size: 120 x 80 x 180 cm 
Weight: 709 kg 
Number of layers: 5 
Boxes/pallet: 80 
SU/Pallet: 480
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