6‘/ Our in-depth knowledge of the Languedoc's terroirs in addition to
e‘j— w lasting relationships that have been established over the years with

some of our partner-growers allow us to offer this Merlot that is
crafted in accordance with the strict specifications that pertain to

; organic agriculture.
JGP Pays (e

GRAPE VARIETY
100% Merlot

MERLOT BIO

TERROIR(S)

The grapes are sourced from vineyards located on the slopes of the
Gard River (soil strewn with rounded stones, climate tempered by
proximity to the sea), and the coast near Béziers (calcareous clay soil,
hot Mediterranean climate). Pruning is carefully monitored and yields
are limited, approximately 30% lower as compared to conventional
viticulture.

VINIFICATION
The grapes are harvested at their peak of ripeness, early in the
morning. They are destemmed before being left to macerate in tanks
for between 15 days and 3 weeks. Alcoholic fermentation takes place
under monitored temperatures with regular pumping over of the must.
Malolactic fermentation takes place in tanks.

TASTING
Endowed with gorgeous deep red - almost black - colour, Les Jamelles
Merlot Bio is complex and round. Intense aromas of crushed black fruit
(blackberry, blackcurrant coulis), smoke (peat) and spices (cinnamon).
Long and velvety on the palate boasting perfect balance.

e ﬂ FOOD & WINE
= = ! Serve at 17°C with assorted cheeses, grilled red meats, pizza and cold
cuts. Catherine Delaunay suggests pairing it with a roasted free-range
chicken or stuffed tomatoes. Vegans will enjoy it alongside a red bell
pepper risotto.
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