
CÔTES DU RHÔNE "RÉSERVE" J.M CAZES

PRODUIT
The Côtes du Rhône « Réserve » from the J.M. Cazes family is an elegant and powerful  red wine, made

from a blend of Grenache, Syrah, and Mourvèdre. It has a deep garnet color and offers an expressive nose
of fresh red fruits such as blackcurrant,  raspberry,  and redcurrant,  enhanced by spicy notes of garrigue

and licorice. On the palate, it  is distinguished by its savory and balanced structure, with present but ripe
tannins, and a long, delicious finish. This wine is ideal with grilled meats,  oven-cooked dishes, or mature

cheeses.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Côtes du Rhône / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,5%

Potentiel de garde 5 ans

Cépages Grenache Noir, Mourvèdre, Syrah


