
Raymond

SYRAH 50% - PLANT DE BRUNEL 50%

Ancient alluvial soils for 
the Plant de Brunel and 
deep clay-limestone soils 
for the Syrah.

70 HL/HA

The grapes are harvested at dawn to prevent oxidation and 
maintain low temperatures. The grapes are transported to 
the winery by gravity only, no pomace pumps are used to 
avoid excessive handling. Direct pressing. Light filtration.
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RESIDUAL SUGARS

TERROIR

GRAPE VARIETY

IGP Côteaux de l’Ardèche

This low-alcohol cuvée, with its grenadine-coloured hue, 
offers the freshness and fruitiness of a summer rosé. The 
Syrah brings the vigour and lively redcurrant aromas on the 
initial palate, whilst the Plant de Brunel, coming through on 
the mid-palate, lends body, roundness and a slight hint of 
English sweets to this decidedly indulgent wine.

2 years
12,5 % alc./vol.

<0.5 g/l

Organic product, 
Certified FR BIO 10

rosé wine

7 years
AGE OF VINES 2025

VINTAGE

SO2 64 mg/L

Perfect as an aperitif, this light yet very aromatic wine will 
pair beautifully throughout the meal, with light, summery 
dishes such as an olive tagine or a strawberry charlotte.
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