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Ourdivieille comes from a gamble of revealing thestb potential of
Grenache vines on shale. The yield of 18 hectsliper hectare on barel
1.15 hectares, combined with meticulous attent@dadtail during the wine
making process ensures a rare and unusual wineshwiki out of the

ordinary.
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Aoc Minervois
2006

2400 bottles of 75 cl
90% Grenache - 10% Syrah

Very poor ferrous schistes on a hard
slope orientated to East

18 HI/Ha

Total destalk - Tanking of 28 days
Punching the cap in the vat
Fermentation at 28°C to a top of 30°C

14,5°

80 % in tank
20 % in new oak during 12 monthes

Fined in tank
Light refiltration before bottling

Under inert gaz

Heavy « Sommelier » bottle. Dead leaf
coloured

1810 19°




