CELLIER DES PRINCES

Producteurs de Chateauneuf-du-Pape depuis 1925

Cellier des Princes

IGP VAUCLUSE - SYRAH
2027

Syrah is a typical grape variety from the Rhéne, predominantly used on its
own in Northern Rhéne, and mostly used in blends in Southern Rhéne.
The hot and dry climate from Vaucluse, as well as the stony, round pebbles
soils allow the grape to ripen well keeping a nice freshness, in order to
deliver the typical aromas of Syrah.

TERROIR
Clay and silicious. Coming from vineyards surrounding Chateauneuf du
Pape

GRAPE VARIETIES
Syrah 100%.

WINEMAKING
Destalking, 15 days vatting time , pumping over and punching of the cap.
Traditional vinification with controlled temperature at 26 to 28° C.

AGEING
6 months in tank

TASTING NOTES

This deep coloured wine is a refined example of Syrah with powerful
aromas of blackcurrant, fresh ground pepper, violets and liquorice. The
wine is supple, fruitforward and very well balanced.

TASTING ADVICES
To enjoy now or can be kept up to 4 - 5 years. Serve at 14°-16°C

FOOD PAIRINGS
Enjoyed in its youth, this wine will perfectly match grilled lamb, barbecued
meat and cheese.

& AWARDS
Vintage 2023 : Gold medal Orange
Vintage 2022 HVE : Gold medal Gilbert & Gaillard
Vintage 2022 : Gold medal Gilbert & Gaillard
Vintage 2021 : 14+ Vert de Vin // Gold Gilbert et Gaillard
Vintage 2020 : Gold Gilbet & Gaillard
Vintage 2019 : Gold Medal Orange ; Gold Gilbert & Gaillard ; Gold 70 M
de Dégustateurs
Vintage 2018 : Gold Gilbert & Gaillard
Vintage 2017 : Gold Gilbert & Gaillard
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