Lirac Rouge – Cuvée 503
Vintage 2008
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Appellation
:
Lirac
Grape Variety
:
Grenache 50% Syrah 50%
Denomination
:
Cuvée 503
Soil
:
Clay – Limestone on “Galets Roulés” or rolled pebbles
Yield
:
30 hl/ha

Harvest
:
Manual

Vinification
:
Grapes are selected and de-stemmed.  Vinification by plots.  A long vatting time, 1 month prior to a light pressing. Regular releasing and pumping over using temperature control.  Maturing in oak barrels during 6 to 8 months for the Grenache, and in enamel vats for the Syrah.
Availabilities
:
3000 bottles

Packaging
:
75cl

Only 3000 bottles have been produced one time for the 50 years of our oldest parcels of Grenache and Syrah.  You will be seduced by the fullness, finesse and body of this rare wine.

Serving Suggestions:  confit of duck or beef rib
