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“Winemaker Catherine Delaunay is passionate about the diversity of wines and vineyards

and possessed by a love for the earth and a penchant for well-executed work. She
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CEFiEl] z considers her cuvées as moments of pleasure for those who taste them. The harmony
LETS

between the wine, the context, and the people who share in its enjoyment represents

LY

her vision of the perfect accord.”
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VINEYARD LOCATION Béziers coastline, Etang de Thau, Narbonne hillsides
SOIL TYPE Sandy, clay-limestone |
|
FARMING PRACTICES %ﬁ@ Sustainable Farming Practices
CASE PRODUCTION 7,500 cases (12 bottles/case)
VARIETAL/BLEND Grenache, Mourvedre, Syrah & Cinsault
MACERATION AND Each varietal is fermented separately in stainless
‘ FERMENTATION steel vats under controlled temperatures
AGING TIME 6 months
ALCOHOL BY VOLUME 12.5%
WINEMAKER
Catherine Delaunay
REGION/SUBREGION
Languedoc
Danny Keefe | 970-471-4182 GRAPELUICE GROUP

WINE IMPORTER

danny@grapejuicegroup.com

Www.grapejuicegroup.com



