Grapes
Grenache Noir
Syrah

Region/Appellation
AOP Rasteau

Alcohol by volume
15.00%

Residual Sugar
3.1g/l

pH
3.81

Total Acidity
3.02¢g/l

Drinking Window
2023-2029

Tasting Guide

A s @o

Light Medium Full

Tasting note printed
29/04/2024

Rasteau Les Gadilles 2019

Winemaker Notes

A fine and powerful wine with numerous ripe fruit aromas on
the nose and on the palate presents good structure and great
potential.

Vineyard

The vineyard of Rasteau is situated some kilometres far from
“Les Dentelles de Montmirail”. It is one of the most imposing
of the department of Vaucluse. It spreads out on brown-
chalky soils and poor soils on marl.

Wincmaking

The grapes are harvested when they are matured. The
vinification is carried out in the traditional way: the whole
grapes are destemmed. Vatting lasts between 15 and 21 days
with daily pumping over. Ageing is performed in vats.
Blending is then carried out. The wine is bottled from 12 to
16 months after maturing.

Vintage

An impressive Rhone vintage, with wines of impeccable
balance. High temperatures proved a challenge for growers
in the northern Rhone but some rain later in the season
allowed for freshness to come through.

Food match
Grilled and Roasted Red Meats

Enjoy with your Sunday roast
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