DOMAINE
LA GARRIGUE

AOP Cébtes du Rhéne Rouge
Scoop

Grape Varieties : Grenache and Syrah.

Vinification : The grapes are harvested entirely by hand,
partially destemmed and crushed upon arrival at the

winery.

Vinified and aged in concrete vats, with pump-overs and
rack-and-return during alcoholic fermentation. Maximum
fermentation temperature: 24°C.

! Description:

Appearance: Deep in colour, clear and bright.
Nose: Pleasant and fruity.
Palate: Round, fruity and delicate.

Serving temperature : 16-18°C

Ageing potential : 3 years

“Scoop” is the latest addition from the 2024 vintage.
Born in the heart of the garrigue, it reveals aromas of red
PRIMEUR - fruits, with a round and delicate palate. The perfect
COTES DURHONE - companion for relaxed, convivial moments.

Its unique terroir gives it remarkable aromatic richness
and makes every sip a true pleasure.

A wonderful match for hand-cut steak tartare, or barbe-
cued pork tenderloin or pork chops served with
homemade French fries.
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