
Pierre et papa red 2016
igp pays d’herault, france

Type of wine: Red
Varietal composition: 50% 
Grenache, 50% Carignan
Vineyard site: Multiple
ABV: 12% 
TA: 3.1
pH: 3.56
RS: 6.6 mg/l
Viticulture: 40 year old vines, 
planted at around 5000 vines 
per hectare on selected plots 
across the Pays d’Herault 
region. In this sunny corner of France grapes can ripen to full 
maturity and express great varietal character. 
Winemaking: The grapes are harvested at optimal ripeness, 
destemmed and divided into two lots. One undergoes the 
modern process of hot skin contact maceration followed by 
cool fermentation in stainless steel tanks. The other lot is  
fermented traditionally on their skins for about ten days adding 
structure to the wine. At the end of the winemaking process 
both the modern and the traditional section are blended.
Winemaker: Multiple
Farming practices: Sustainable 
Soils: Multiple sites

The robe is intense red. Beautiful flavours of red berries like 
raspberry and cassis, amplified with slightly minty notes. 
Smooth, round and full bodied on the fruity palate and some 
spicy notes in the finish.
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