
LE PETIT CARLA - RED
VIN DE FRANCE

PRODUCER: Claude Vialade

TYPE: Red

GRAPES: Syrah, Grenache and Carignan

SOIL TYPES: The vineyards are in the heart of the Minervois, an area sheltered from Atlantic
weather patterns which benefits from low Mediterranean rainfall. The plant life is typical of the
garrigue.

VINEYARD MANAGEMENT: The utmost care is lavished on vineyard management and the
health of the fruit. Two types of pruning are used – Cordon de Royat and bush vine.

WINEMAKING: The fruit is picked by machine then sorted and destemmed. Temperatures are
controlled during fermentation and regular pumping over is used. Vatting lasts for a week in order to
preserve the amylic aromas of the Syrah.

TASTING NOTES: This wine displays a brilliant ruby hue with purple highlights. The nose shows red
and black berry fruit overtones of cherry, strawberry, blackberry and black cherry. On the palate,
the tannins are supple and rounded. Drinking temperature: 18°C.

FOOD PAIRINGS: The perfect choice for omelette with lardons and bellpepper, along with all
pan-fried vegetables and Mediterranean dishes with tomato coulis and melted cheese.

BOTTLE
Type: BDX Caractère
Height: 30 cm
Weight: 1,150 kg

BOX
Size: 23 x 15,4 x 30 cm
Weight: 7.12 kg
SU/Box: 6

LAYER
Number of boxes: 20
SU/layer: 120

PALLET
Size: 120 x 80 x 150 cm
Weight: 712 kg
Number of layers: 5
Boxes/Pallet: 100
SU/Pallet: 600
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