DE CONINCK

DOMAINE DE TREVALLON

PRODUIT

The Domaine de Trévallon Rouge 2015 is an iconic cuvée made from a blend of 50% Cabernet Sauvignon
and 50% Syrah, grown on very stony limestone and clay soils. This wine is produced using certified
organic methods, without added yeast or sulfur, and is aged for 24 months in oak barrels. This approach
results in a wine of great purity and remarkable complexity. This cuvée is a late release from the
chateau.

The color of the Trévallon Rouge 2015 is a deep red with purple highlights. On the nose, it reveals intense
aromas of ripe red fruits, pepper, licorice, garrigue, and leather, offering a rich and complex aromatic
palette. On the palate, this wine has a fine and elegant structure, with silky tannins and a beautiful length
on the finish. It can be enjoyed now after aeration, but also has impressive aging potential, which can
evolve favorably until 2050 and beyond.

PROFIL GUSTATIF IDENTITE

Léger Puissant Réq e P p F

Souple Tannique égion viticole / Pays rovence / France

Sec Moelleux

Vif Rond Type de vin Rouge

Fruité Boisé

Minéral Fruité Volume 0,75L
Degré d’alcool 13,0%
Potentiel de garde 15 ans

NOTATIONS

Cépages Cabernet Sauvignon, Syrah

Bettane & Desseauve : 17/20




