
VINTAGE    2024

REGION    Minervois, Languedoc-Roussillon, France

TECHNICAL DATA   Alcohol 14%                    

APPEARANCE   Beautiful dark deep plum ruby color. 
NOSE      A wine with a delicatly aromatic nose and 
     hints of spices. 
PALATE     Silky and fluid on the mouth, the smooth 
     palate is dominated by cherry jam with a 
     hint of menthol for additional freshness.

              

    

     
AGEING                Traditional vinification for Mourvèdre and 

Syrah. Carbonic maceration for the carignan. 
Aged 12 months in concrete vats.

Eugénie Minervois AOP

PAIRING               The perfect matches are Grandma's rillette, 
chicken satay and pasta Bolognese.

     

ORDER CODE    FR0501

AUBERT & MATHIEU

VARIETALS    Carignan, Mourvèdre and Syrah

     

 

  

www.aubertetmathieu.com

RATINGS 93pts


