DOMAINE

ULIETTE AVRIL

Chéreauneuf-du-Pape

TERRA VITIS

Cairanne
Red

goil: Clayey soils and rolled pebbles.
ourface area: tha
Grape variefies: Grenache, Syrah, Mourvedre.

Harvest lafe Seprember

Vinificarion - The grapes are mixed af rhe rime of harvesr
Fermentarion lasfs approximarely 15 days for a desremmed
harvest, with the wine being pumped over fhe cap 2 fo 3
fimes per day and af a fremperafure of 26 °C maximum.

Malolacric fermentafion rhen rakes place in a concrere fank.

Conservafion: 5 years

Red 201/ Cuvée Mailys: Beauriful dark garnef colour with purple
highlights; the inifial nose is an exploding bouquer of red fruit; blackcurrant
and blueberry dominafe; In a second phase, a hinf of liquorice appears,
followed by smoky and wild nores, giving birth fo discreer and elegant
violer Fragrance.

After these yourhful qualifies, the wine’s strucrure seffles in on the palare
and reveals more evolved nofes such as rhyme; a slightly gamey finish.
;he tr]annins are well-coared, the acidity is perfect for mainfaining a very
resh wine.

Accompaniment: Perfectly suired with grilled red mears, lamb chops or
fresh goar cheese. To be served slightly chilled, 15/16 “C would be perfect
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