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Vin Doux Naturel Rasteau Grenat 
2022 

 

 

 

Grape varieties : 
100 % Grenache. 
 

 
Vinification : 
Hand harvesting and selection in crates. 100% 
destemming, light crushing, daily pumpovers with 
aeration, fortification at a density between 1037 and 
1040 with the addition of 96% pure vinous alcohol at 
10%, followed by maceration for approximately three 
and a half weeks. Draining based on tasting, then 
blending of free-run juice and press juice.  
 

 
Aging : 
100% stainless steel tank. 

 
Tasting notes : 
This new vintage reveals a quest for extraction, richness, 
and strength, but also for smoothness, finesse, and 
balance. The color is deep, and the forest fruit aromas 
are enhanced by spicy notes and fresh hints reminiscent 
of cardamom and nutmeg. More floral notes of peony 
and red flower finally give it an airy and playful aspect. 

 
Wine tasting : 
The full and robust palate, nonetheless, displays a 
lively zest that balances this unique product, making 
it particularly suitable today for sweet and savory 
pairings, such as a prune tagine or red meat with 
fruit ketchup. Otherwise, simply for the pleasure of 
enjoying it with a meal. 

 
Service temperature :  17.5°c | 62.6°F 

 


