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LESSALYENS

CAIRANNEAOC Cltesdu RhlneVillageRed vintage2001

Our wines come from vineyardslocated in the village of Cairanne, in the
I d"partement #of Vaucluse, on the left bank of the Rh$ne river,
facingthe Dentelles de M ontmirail and the Mont V entoux.

Planted on clay and limestone hillsides covered with small pebbles. The
dopes are gentle, well exposed to the sun and selected from the best of our
Cairanne plotswhere the climateis appropriate to achieve optimum
ripeness, therefore producing elegant wines and reducing phytosanitary
treatments.

0% Grenache, 0% Syrah, 20% M ourv&dre
Old bush vine Grenache 'over 40 yearsold(.

3# hlgha
45ha

The grapes are selected from vines over 40 years old and exclusively hand)
harvested alowing afirst selection on plot. W e practice along traditional
vinification '15days vatting(in order to preserve the expression of the
Terroir. 5% are yet held in *Cairannaise+carbonic maceration at ahigh
temperature '35C(on grapesthat are not destemmed to enhance the fruit
flavour. Les Salyensisnot filtered but only fined by egg)white.

30! of theblendisaged in oak barrelsfor oneyear. W e keep the wine
in bottlesfor 2more yearsin atemperature)controlled cellar before
releasingit.

D eep ruby colour with black tints.

Thefirst nose revea s prunes, blueberries and blackcurrant. After swirling
it evolvesinto notes of tobacco, soft spices'nutmeg, pink pepper( and
coffee.

The mouth isrich in the beginning and shows remarkable notes of sun)
dried tomat oes and spices 'pepper( leadingto along lasting finish with
delicate and elegant tannins.

A Cairanne made of elegance!

17;) 18iC

Classical: Beef Filet or saut” of veal with spring vegetables.
Terroir: Saddle of lamb with herbs.
Ethnic: Tempura, sushi.

410 10 years



