
BELLES DU SUD - SYRAH GRENACHE
IGP PAYS D’OC

PRODUCER: Claude Vialade

TYPE: Rosé

GRAPES: 70% Syrah and 30% Grenache

SOIL TYPES: The vineyards are located along the Mediterranean coastline, in the Béziers area.
They enjoy a dry, hot climate which promotes development of aromas in the grapes during ripening,
producing a range of wines with varied profiles.

VINEYARD MANAGEMENT: The greatest care is taken with vineyard management and the
health of the fruit. The vines are trained using the Cordon de Royat and Guyot systems. Irrigation
allows ripening to be managed and promotes balance in the wines.

WINEMAKING: The grapes are picked by hand, destemmed and go straight to press in a
pneumatic press in a protected atmosphere. Fermentation is gentle, at low temperatures of 12-
16°C and lasts for around two weeks. Some of the solids are reintegrated at the end of the
winemaking process to add balance and aroma.

TASTING NOTES: Brilliant pinkish hue with purple tints. Persistent aromatic nose of boiled
sweets. Notes of stewed fruits and crushed red fruits. Fresh, aromatic and long-lasting palate.
Drink young, within the first 18 months after bottling. Drinking temperature: 10-12°C.

FOOD PAIRINGS: The perfect match for light, modern and fun-filled cuisine

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

04.68.58.15.15
info@vialadefils.com

www.vialade-et-fils.com

BOTTLE
Type: BG Caractère
Height: 30 cm
Weight: 1,14 kg

BOX
Size: 24,8 x 16,6 x
29,6 cm
Weight: 7.20 kg
SU/Box: 6

LAYER
Number of boxes: 20
SU/layer: 100

PALLET
Size: 120 x 80 x 180 cm
Weight: 720 kg
Number of layers: 5
Boxes/Pallet: 100
SU/Pallet: 600
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