Côtes du Rhône Villages
APPELLATION D'ORIGINE PROTÉGÉE

Laurus means ‘Laurel’ in Latin, a Roman
symbol of excellence. Here excellence is all
about “terroir”: the grapes are grown on
plots we select for their ability to express
the very best of each Appellation. The term
“terroir” encompasses a soil, a climate and
people . Here it is expressed through
sustainable partnerships with wine-growers
who share our vision. The maturing process
in 275-litre Laurus barrels refines the
structure, producing complex wines with
plenty of character and good cellaring
potential.

Côtes du Rhône Villages

vintage 2013
The cold and wet spring resulted in late, slow flowering. Significant sag
on Grenache. The hot summer followed by storms in September helped
to reboot the maturing process. Vigilance was at its peak until the
harvests, which count among the latest in recent years. The harvest
began on the 15th September.

Awards
89/100
13.5/20
BRONZE
90/100
89/100
4 étoiles

Wine Spectator
Guide Bettane & Desseauve
Decanter
Natalie Maclean (CA)
National Post (CA)
Rod Phillips on wine (CA)

TERROIR
Plots selected from complementary terroirs to achieve a fine balance between structure and fruitiness: quaternary alluvial
terraces of the Rhône and stony clay and limestone soils. Mainly southerly aspect, with vines planted at an altitude of up to
200m.

WINEMAKING
Grapes were partially de-stemmed and crushed as soon as they arrived in the cellar. A 20-day maceration with punch-downs
and pump-overs. 49% of the blend is aged 15 months in 275-litre Laurus oak barrels.
Production: 38,816 bottles
Bottled on: 14 April 2015

TASTING NOTES
Deep dark colour with purple hints. Aromas of black fruit and spices on the nose. Lively and spirited palate with notes of black
fruits. The finish is long and full (June 2015).

GRAPE VARIETIES
77% Grenache
18% Syrah
5% Mourvèdre

AGE OF VINES AND YIELD
55 years on average & Grenaches over 90 years of age – 34 hl/ha

SERVICE & FOOD PAIRING SUGGESTIONS
14-16°C
Lamb chops with “Herbes de Provence”
Roast woodcock and wild mushrooms
Roasted duck breast
ABV: 15%

