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Chaleau Pech~Lall

CHATEAU

. i I
Corbteres PECH~LATT |

Corbieres is an AOC localed south of France, Languedoc.
Louts Max 1s Owner of 2 domaines in Corbieres and
pr’o&uce Or’ganl.c WineS W{th the ECOCert agr‘eement.

Red grapes are : Grenache, Carrignan, Syrrah and
Mourvedre

White grapes are : White Grenache and Marsane.

Grape Variely

10% Mourvedre ~ 15% Grenache ~ 15% Sgrah ~00 % Carignan

Tasting Note

Colour An impressiVe blach cherry, darh red colour with a delightfu“g clear and
Bright appearance.
Nose Hints of red and blach berries, with~rounded tannins infused with

pleasant spicy aromas.

Palale Surpr{singly inlense fruitiness with sPices mingl{ng harmoniously with
the wine 39;s well rounded tannins. Smooth and silky, with a hint of
vanilla and a long, fruily finish. It should age well, enabling the hinls of

spiciness to develop further.
Ageing from 5 ta 6 years

Service This wine should be decanted half an hour before Ser\/ing to allow 1t to
breathe. It should nol be served chilled as this will quot;destroy its

aromas quol;.

Ideal Temperature: 16°C ~18°C
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Food Pairing

Thas superb, full~bodied wine 1s the perfect accompaniment to steah 3ri”ed over vine shoots or lamb coohed

with wild thyme. It 1s also excellent served with the region  39;s goal  39;s cheeses.
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