
CAMPUGET 1753 GRENACHE  

Without sulfites   

  

Grape : Grenache  

Vinification: This wine is made 

traditionally and without sulfites. 

Extraction is gentle to preserve the full 

complexity of this grape variety. 

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 offers an authentic wine that celebrates the purity and elegance of 

Grenache. 

 

The color is a deep ruby. The nose opens with intense aromas of candied cherries 

and spices. On the palate, it is round and silky, exhibiting a remarkable balance 

between freshness and sweetness, supported by subtle, well-integrated tannins. 

 

Aging: Pleasant to drink immediately upon bottling. 

 

Food and wine pairings: It pairs perfectly with red meats in sauce or spicy dishes 

like a mildly spiced tagine. It will also be a surprise alongside a platter of mature 

cheeses. 


