
Old vines, over 50 years

Soil : clay-silt 

Organic farming certified Ecocert since

2018.

Once the grapes destemmed and/or

crushed, the alcoholic fermentation is

carried out in concrete vats. After a 3

weeks maceration, the free-run and

press wines are blended giving a

balanced wine, fine and fruity.

Bottled at the Château

Colour : Cherry red with purple reflections

Nose : Expressive notes of red and fruits

Taste : Souple tannis with a nice freshness 

Verdarail Red

The wine and the vineyard

Wine tasting

Serving temperature : Chilled service

Food and wine pairing : Roasted or grilled meats,

aperitif

Ageing potential : 3 years

Tasting advice

Region : Provence Var

Grape variety : Carignan 100%

Appellation : Vin de France 

Complex
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Fruity

Tannic
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