
René

50 % GRENACHE - 50 % SYRAH        

Deep clay-limestone soils

60 HL/HA

Selection of the finest plots of both grape varieties, followed 
by  maceration in the same underground, raw concrete vat 
after harvesting. No pomace pumps are used, transport is 
by gravity only. Minimal pumping over, with vinification 
by infusion at low temperatures to preserve the fruit and a 
light structure.

DOMAINE LES GARIDELLES
Sébastien PENOT et Anne-Laure PERRAUD
330, Route du Plot de Cheyres 07460 BANNE
+336 68 33 34 06
contact@lesgaridelles.fr
www.lesgaridelles.fr

YIELD

VINIFICATION

LAYING-DOWN TIME

ALCOOL

RESIDUAL SUGARS

TERROIR

GRAPE VARIETY

IGP Côteaux de l’Ardèche

Light and aromatic, this wine displays a clear, bright 
purple colour. The palate is fruity and airy, with notes of 
crushed raspberry. The finish reveals hints of black pepper, 
lending elegance to this cuvée with its subtle tannins and 
invigorating freshness.

4 years
13,5 % alc./vol.

<0.5 g/l

Organic product, 
Certified FR BIO 10

Red wine

35 years
AGE OF  VINES 2025

VINTAGE

SO2 > 9 mg/L

This red wine can be enjoyed lightly chilled as an aperitif and 
will also pair beautifully with grilled meats or slow-cooked 
vegetables. It would be a perfect match for dishes such as 
ratatouille or a rare rib-eye steak. 
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