Sine Macula

CHATEAU HAUT-BLANVILLE - 1955

Majority of Syrah Vegan Wines
Terroir: Vieux Chemin de Fer, limestone and clay ruffles, Vintage : 2017
150m of altitude Harvest: Manual
Appellation: AOC Languedoc Grés de Montpellier Ageing: 36 months in new oak barrels
Color: Red Alcohol: 14.5% Vol
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Body: 00000
Acidity: 00000

L
Sweetness: () O O O O Black fruits, licorice, vanilla and prune
Tannins: 00000 Wine Pairings
Length : 0000

Keeping: 10 years after the vintage

Rib of beef spicy couscous
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GOLD 91/100 (2012) GOLD  96/100 (2013) 93/100 GOLD
(2012) 93/100 (2013) (2013)  95/100 (2014) (2014) (2014)
93/100 (2014)
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