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VARIETALS Syrah and Nielluccio

VINTAGE 2024

REGION France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE A light ruby color with velvety shades.
NOSE A highly aromatic profile led by wild straw-

berries, red raspberries, and blackcurrant.
It features a distinct rustic complexity
showing hints of black pepper, cocoa, and
subtle smoke.

PALATE On the palate is vibrant, fruity, and highly
energetic. The concrete egg aging preserves
a raw, texturized minerality. It starts broad
and juicy with dark fruit flavors, moving
into a structured finish balanced by natural,
bright acidity.

AGEING Aged in concrete eggs after a whole cluster
fermentation.
PAIRING It's the wine to open with a daring friend,

the one who always orders the most unusual
dish on the menu. Imagine it with truffle
ravioli, a leg of lamb or spicy Asian dishes.
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