CAMPUGET 1753 SYRAH

Without sulfites

Grape : Syrah

Vinification : This wine is traditionally produced
without sulfites. Extraction is gentle, with
pumping over and a two-week vatting period.
Vinification without added sulfites preserves the
wine's authenticity, allowing the grape variety
and terroir to fully express themselves. This
approach requires great rigor and precise
expertise to deliver a balanced, lively wine rich in
aromas. A choice for those seeking sincere,
expressive wines that are faithful to their origins.

This cuvée embodies an authentic and pure Syrah, carefully vinified to reveal the
full richness of this iconic grape variety.

Its intense garnet color with purple highlights instantly captures the eye with its
depth and brilliance. On the nose, it offers notes of ripe prunes, followed by a
delicate bouquet of violet and licorice that testifies to its freshness and finesse.
On the palate, this wine reveals a refreshing liveliness, supported by an elegant
and rounded tannic structure and powerful aromas.

Aging: Pleasant to drink immediately upon bottling.

Food and wine pairing: This wine pairs perfectly with rare meats and full-bodied
chocolate cakes.



