
HERMITAGE "LA CHAPELLE"

PRODUIT
Paul Jaboulet Aîné’s 2018 Hermitage « La Chapelle » is an exceptional cuvée from the northern Rhône
Valley, born on the richly exposed historic granite slopes of Hermitage. Made from 100% Syrah, this

vintage is distinguished by moderate aging in new oak (≈20%) that supports without dominating the fruit
expression. The nose offers intense aromatic complexity with notes of blackcurrant,  blackberry,  and

violet,  blended with touches of licorice, graphite,  and crushed stone. On the palate, the attack is ample,
the texture concentrated and deep, carried by massive but refined tannins, with a long persistence

endowed with a remarkable mineral  freshness. This wine has great aging potential  and will  pair
beautifully with red meats in sauce, game, or rich, flavorful  gourmet dishes.

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

IDENTITÉ

Région viticole / Pays Côtes du Rhône / France

Type de vin Rouge

Volume 5L

Degré d’alcool 15,5%

Potentiel de garde 20 ans +

Cépages Syrah


