Hermitage Rouge

Origin

Country France

Wine Region Cotes du Rhone, Northern Rhone
Winery E.Guigal

Technical Data

Grape Varieties Syrah

Type Dry red wine

Bottle Sizes Available 750 ml

Closure Natural cork
s Temperature controlled alcoholic fermentation. 4 weeks of
Vinification .
maceration.
Ageing 36 months in oak barrels (50% new).
Description
A structured, full-bodied wine with the elegant tannins,
characteristic of careful barrel ageing. A great wine which
In Brief deserves patient bottle ageing. Ageing potential: about10

years. The vineyards are on limestone, clay, silt and sandy gravel
soils. Average age of the vines: 30 years.

Tasting notes

Deep ruby red colour with violet tinges. On the nose: spices, red
berries and delicate oak aromas. On the palate: a powerful and
tannic wine. Aromas of blackcurrant buds, vanilla and liquorice.
A long and spicy finish. A racy and seductive wine, perfect for
putting down.

Food Pairing

Small game, red meats and a variety of cheeses.
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