DOMAINE DE LA MORDOREE

waine de la Mordorée

LIRAG

Tasting :

Appellation : LIRAC

Cuvée : la Dame rousse

Vintage : 2018
Colour : rouge

Planted area : 22 Ha.
Yield : 30 HI/Ha.

Vineyard age : 40 years

Terroir : Mainly « Galets roulés » or Cobblestones onto @
mix of sand and red clay.

Vinification : 20 days maceration with tfemperature control
Fermentation : 100% stainless steel

Grapes :
Grenache 50 % Syrah 50 %

Harvest by hand / Bottled in our premises

Robe : very dense dark red.
Aromas : very fruity (plum, strawberry) flowery (violet), with a grilled note
Mouth : smooth tanins, rounded, long and fresh finish

Pairings : grilled meats, stew meat, steamed cuisine, some asiatic dishes

Service temperature : 18°C
Ageing potential : 2 to 8 years
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