
Paul

MERLOT       

Deep clay-limestone soils 60 HL/HA

Selected from carefully chosen plots to ensure the fruit 
reaches perfect ripeness, avoiding any vegetal notes, the 
berries are macerated in underground raw concrete vats 
for three weeks. The presses are not reintroduced into this 
cuvée to produce an aromatic, supple wine from its earliest 
years. Sulphite levels are kept to a minimum to protect the 
transfers and bottling process. 
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GRAPE VARIETY

IGP Côteaux de l’Ardèche

Paul is a tribute to Merlot, with its slightly jammy red fruit 
notes, its clean, crisp attack and its present but mellow 
tannins. Thanks to gentle vinification, it expresses raw fruit, 
verging on blackcurrant, without any harshness or vegetal 
notes. It is round and full-bodied, and its balance between 
tannins, fruitiness and freshness will allow it to mature well 
over the years. 

10 years
15% alc./vol.

<0.5 g/l

Organic product, 
Certified FR BIO 10

Red wine

25 years
AGE OF  VINES 2023

VINTAGE

SO2 17 mg/L

It will go well with a stew in sauce, grilled meat, and also with 
a dessert made with red berries. 
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