
Charles

MERLOT       Hand-harvested

Deep clay-limestone soils
50 HL/HA

Hand-harvested to preserve the whole bunches, followed by
carbonic maceration in raw concrete underground vats, 
whilst maintaining a low temperature. Gentle, slow pressing
to extract the juice whilst avoiding excessive tannins.
No sulphites are added from the moment the grapes arrive 
until bottling.
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GRAPE VARIETY

IGP Côteaux de l’Ardèche

Smooth and fruity, this remarkable wine combines the 
freshness of ripe fruit with more mature notes on the finish. 
The initial taste reveals aromas of jammy plums, followed by 
a flavour that develops into licorice and finishes with subtle 
hints of tobacco. The tannins are light and well-integrated, 
creating an original and indulgent Merlot that is sure to win 
over its audience.

4 years
15 % alc./vol.

<0.5 g/l

Organic product, 
Certified FR BIO 10

Red wine

22 years
AGE OF  VINES 2024

VINTAGE

SO2 >9 mg/L

This wine pairs very well with slow cooked or spicy dishes 
such as couscous, pulled beef or duck breast. Served slightly 
chilled, it
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