
APPELLATION

LIRAC – Southern Rhône Valley  

GRAPE VARIETIES 

70% Grenache - 10% Syrah - 10% Mourvèdre - 
10% Cinsault 

HISTORY AND TERROIR 

Oenologist consultant for several properties, I also 
produce a wine from the vineyard that I inherited 
from my father Yvon. This is a small area divided 
in 2 plots, the production is around 10 000 bottles 
per year. The wine comes from a plot of 50 years 
old Grenache of pretty clayey limestone located in 
Saint Laurent des Arbres (Balouvière) and a second 
plot composed of 40 years old Grenache, 30 years 
old Syrah, 30 years old Mourvèdre and 30 years old 
Cinsault located on the huge plateau of Claretière 
in Lirac, compound of pebbles, sand and red clay. 

Driving is done without synthetic products and til-
lage suitable. 

Yields are low, close to 35 hl / ha. The grapes are 
harvested with maturity that allows a true expres-
sion of their characteristics. 

The domain has been engaged in Biologic and Bio-
dynamic certification since 2018.

Cuvée “La Vigne d’Yvon”
2016
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TRADITIONNAL VINIFICATION 

Destemming of the harvest. Fermentation takes 
place with indigenous yeasts in concrete tanks. 

Maceration lasts around 3 weeks with gentle pum-
ping overs and rack-and-returns. 

Ageing in concrete tanks (70%) and demi muids 
(30%) for 18 months. 

TASTING 

Beautiful deep ruby colour. 

Intense fruit flavors like black and red fresh fruits, 
with a hint of spice and liquorice. 

The mouth is juicy, very well balanced, with silky 
tanins and a very long lasting. 

FOODPAIRING 

This wine goes very well with red meats such as rib 
of beef, duck breast or grilled lamb chop. 

Perfect match with black truffles of the region. 

Recipe idea : grilled rib of beef and mashed pota-
toes with black truffles. 
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