
LA SOMMELIERE ROUGE  

Costières de Nîmes AOP  

    

  

Grape : Syrah essentially  

Vinification : Traditionally vinified, it is aged 

in barrels. 

 

Produced from a rigorous selection of the 

finest vines, this wine embodies the 

quintessence of our expertise. Its deep red 

color with garnet highlights heralds an 

exceptional aromatic richness. 

On the nose, the intensity is immediately seductive: an expressive bouquet of 

ripe red and black fruits, enhanced by delicate vanilla notes. On the palate, the 

balance is perfect between concentration and roundness. The ample and velvety 

body reveals beautiful depth, while the persistent fruitiness prolongs the 

pleasure until a powerful finish, promising great aging potential. 

 

Aging: This is a wine for aging that will reach full maturity in 3 years and will keep 

for at least 10 years. 

 

Pairing: It pairs perfectly with meat in sauce or game. 


