DOMAINE

ULIETTE AVRIL

Chéreauneuf-du-Pape

TERRA VITIS

AOP Cores du Rhone
Red

Soil: sable el argile, cailloufis
Jurface area: 10ha
Grape varieries: Grenache, Syrah, Carignan, Cinsaulr

Conservarion: 5 ans

Red 201/-

Dark in colour, yer srill rending fowards violer ar rhe fime
of our rasring of rhis young wine. The nose is powerful,
clearly influenced by irs rerroir, allowing rhe fragrances
of the “garrigue” fo come rhrough. The concenfrarion
will be a remarkable value of rthis wine The nose
sers rhe fone for rhis wine and irs richness reveals
irs sfrucrure, presence and body, all accompanied by
a charming fruiry aroma. The wine is supple and fresh
despire having a generous alcohol confent The rannins
are concenfrafred and supple. In a blind rasfe fest. all rhe
qualifies of this wine allow us fo classify if ar leasr in
fhe “‘Cores du Rhone Villages™ caregory. or even higher,
and why nor even as a ‘Cru”..? The spirif of scrubland
is srill dominant while the peppery spices develop
frue complexiry. 2017 is a very low yield year and rhis
explains fhe wine’s sfrucrure; we should perhaps nof
fell you rhis bur it would be wise and. above all, judicious
fo sfore rhis wine in your cellar for a few more years
so i can reach perfect maruriry and rhus make rhe
most of ifs exceprional pofenfial. Neverrheless, a very
good wine is good rhroughour ifs existence. One simply
must vary rhe dishes rhar will accompany if

Accompaniment: Enjoy ir with delicious red meal, cured
if ar all possible, rerrine of wild boar. duck breasrs
and slightly larer wirh game, bull, marinared mears. .
always served berween 16 °C and 18 “C.
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