
LE LION DES CORBIÈRES
ROUGE
AOP CORBIERES

PRODUCER: Claude Vialade

TYPE: organic red

GRAPES: Syrah, Grenache and Carignan

SOIL TYPES: The vineyards are located directly below an amphitheatre hollowed out
by the river Orbieu, in the Lagrasse area, at the foot of Mount Alaric. Partly sheltered
by the southern tip of Mount Alaric from the westerly ‘Cers’ wind that blows across
lower Languedoc, Lagrasse enjoys a Mediterranean climate that is very conducive to
late ripening. The elevation of the vineyard, between 100 and 150 metres above sea
level, mitigates the high summer temperatures.

VINEYARD MANAGEMENT: An 11-hectare vineyard mostly planted to red vine
varieties. The vines are trained and yields range from 30 to 40 hl/ha.

WINEMAKING: The grapes are partly picked by hand and partly by machine. The fruit
is destemmed and crushed then undergoes cold pre-fermentation soaking and pumping
over during fermentation. Maceration lasts one month.

TASTING NOTES: Complex, round and soft. On the nose, we find ripe black and blue
fruits aromas as well as a noticeable clove aroma. Those flavours are also appearing on
the palate with more intensity. Smooth tannins and slight astringency provide the wine
with structure and length. Definitely a food wine and an excellent value for money. 

FOOD PAIRINGS: This wine makes the perfect partner for cold cuts, roast poultry
and mature cheeses.

BOTTLE
Type: BDX Clara
Height: 30 cm
Weight: 1,252 kg

BOX
Size: 24,2 x 16,3 x 30,1 cm
Weight: 7.71 kg
SU/Box: 6

LAYER
Number of boxes: 20
SU/layer: 100

PALET
Size: 120 x 80 x 180 cm
Weight: 771 kg
Number of layers: 5
Boxes/Pallet: 100
SU/Pallet: 600
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