FAMILLE SUMEIRE

VIGNERONS EN PROVENCE

LA CROIX
DU LRIEUR

CoOtes de Provence
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100% destemming and then vinification in stainless steel vats. Hot post
fermentation maceration. Maturing in stainless steel vats.

Appearance: Intense colour with hints of crimson.

Nose: Powerful bouquet developing jammy notes of black fruit and sweet 1A CrROD

spices. S

Palate: A very smooth wine with a great depth and length. DU | RIEUR
& PROVENE]

Warm, silky tannins.

5 years

This wine is perfect with a Provencal beef casserole or meat grilled on a
barbecue.
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