SAS Moufin de

GASSA

PLOT SELECTIONS

SYRAH

NAME OF THE WINE
COUNTRY/ REGION
TERROIR
APPELLATION
COLOUR

L NOSE

PRODUIT DE FRANCE

PALATE

FINISH
SOIL TYPE
. GRAPE VARIETIES
Moulin « GASSAC
FAMILLE GUIE;E'RT VINIFICATION

MATURING

YIELD
ALCOHOL
SUSTAINABLE TO DRINK

TERlﬁ\
VITIS

VITICULTURE

Serve with game, country paté, roasted vegetables.

Best served between 18°C and 20°C.

Syrah.

France/ Languedoc.

Terroir of Villeveyrac.

IGP Pays d'Oc.

Deep violet red.

Very ripe red fruit, a touch of leather.

Warm, fruity, concentrated. Good tannic
structure.

Open and satisfying. Good length.
Limestone soils from the cretaceous. Rich
in bauxite.

100% Syrah.

100% de-stemmed, traditional, with 10-12
days in vats. No filtration.

5to 6 months in stainless steel tank.

50 to 60 hi/ha.
13,5% Vol.
Within 3 years.




