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Type: BDX Clara
Height: 30 cm
Weight: 1.35 kg
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INFLUENCES NATURELLES
IGP PAYS D'OC Jomeler

PRODUCER: Claude Vialade
TYPE: Biodynamic (Demeter) and Organic (Ecocert) red wine
GRAPES: Syrah and Grenache

SOIL TYPES: The vineyards are located between Narbonne and the

Mediterranean.

VINEYARD MANAGEMENT: The wines are grown using biodynamic
techniques, which aim to strength the vitality of the plant by improving the
natural interactions between the soil, the rocks, the sky and the plant.

WINEMAKING: The grapes are brought to the winery at peak ripeness in
small 15-kg crates. Gentle winemaking techniques are used with pumping
over for extraction depending on tasting results.

TASTING NOTES: The wine is driven by red fruit and is long on the palate

whilst offering great freshness.

FOOD PAIRINGS: Works very well with flavourful grilled red meats. It is
perfect for a good barbecue and grilled vegetables.

BOX LAYER PALLET

Size: 25x17x31 cm Number of boxes: 20 Size: 80x120x180 cm
Weight: 8.28 kg Su/layer: 100 Weight: 850 kg
SU/Box: 6 Number of layers: 4

Boxes/Pallet: 100
SU/Pallet: 600
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