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FINE WINE

TERROIR - Invicto drawns its roots in a clay-limestone soils from
the eastern Languedoc.

WINEMAKING - Traditionally vinified, the grapes get benefit
from a maceration of 2 weeks. Extraction is performed gently
throughout the fermentation process at below 28°C, giving this
wine all its complexity and aromatic intensity.

BLEND - 100% Syrah

TASTING NOTES : The wine displays a deep garnet

red hue. The nose reveals aromas of ripe black fruit
interwoven with the sweet spice notes characteristic of
the Syrah grape variety. Supple and wonderfully round
on entry, the palate is underpinned by a generous
sweetness. The tannins are well integrated, and the
overall impression is one of lusciousness, leading to a

fruity, lightly spiced finish.

METS & VIN - Perfect as an aperitif, Invicto also
pairs beautifully with soft and creamy cheeses. «But
it will always be at its best when enjoyed in good company».

SERVING - Between 16 and 18°C.

INVIC .

Invict représente 'influence du
me solaire sur nos vignes,
e de chaleur favorisant la

croissance et la maturité.
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