CHATEAU LA COLOMBIERE

Coste Rouge

Fronton
Technical information
Country: France
Region: South West
Appellation: Fronton

Grape Variety: 100% Négrette

iron rich silt, stony, draining soil
Terroir : with clay.
Age of the vines : 47 years

Vinification

Manual harvesting and gravity-grading preserve the
aromas and qualities of the grapes. Natural vinification
without sulfur on grape harvest scraped untreated in
crude concrete tank. Vatting by infusionduring 30
days. Maturing on fine lees for 24 months. Bottling
after light sulphiting. Ageing: Concrete vat and large
barrel for 24 months. Unfiltered wine.

Tasting notes

This is an aerial wine with a velvety structure,
combining finesse and aroma comparable with peony,
rose, violaceous, sichuan pepper and black fruit
aromas.

Ageing potential:
3 to 4 years

Wine pairing:
It will accompany the autumn and winter vegetables,
roasted white meats and game birds.
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