
 
 

LES SALYENS 
 

CAI RANNE AOC C! tes du Rh! ne Village Red  vintage 2001 
 

!  "  

 
Region: 
 

 
Our wines come from vineyards located in the village of Cairanne, in the 
! d"partement # of Vaucluse, on the left  bank of the Rh$ne river, 
facing the Dentelles de M ontmirail and the M ont Ventoux. 
 

Ori gi n: Planted on clay and limestone hillsides covered with small pebbles. The 
slopes are gent le, well exposed to the sun and selected from the best of our 
Cairanne plots where the climate is appropriate to achieve opt imum 
ripeness, therefore producing elegant wines and reducing phytosanitary 
t reatments. 
 

Gr ape V ari et ies: 50% Grenache, 30% Syrah, 20% M ourv&dre 
Old bush vine Grenache 'over 40 years old(. 
 

M axim um Yield: 34 hls/ha 
Pro duct ion Sur face: 45 ha 

 
V ini fi cat ion:  The grapes are selected from vines over 40 years old and exclusively hand)

harvested allowing a first  select ion on plot . W e pract ice a long tradit ional 
vinificat ion '15 days vatt ing( in order to preserve the expression of the 
Terroir. 5% are yet held in *Cairannaise+ carbonic macerat ion at  a high 
temperature '35¡C( on grapes that are not  destemmed to enhance the fruit  
flavour. Les Salyens is not filtered but only fined by egg)white. 

 
M at uri ng: 

 
30! of  the blend i s aged i n oak bar rels for  one year . W e keep the wine 
in bott les for 2 more years in a temperature)controlled cellar before 
releasing it . 
 

T ast i ng N ot es: 
 
 

Deep ruby colour with black t ints. 
The first  nose reveals prunes, blueberries and blackcurrant. After swirling 
it  evolves into notes of tobacco, soft  spices 'nutmeg, pink pepper( and 
coffee. 
The mouth is rich in the beginning and shows remarkable notes of sun)
dried tomatoes and spices 'pepper( leading to a long last ing finish with 
delicate and elegant  tannins. 
A Cairanne made of elegance! 
 

T em pera t ure  of  
Ser vi ce:  

17¡ ) 18¡C 
 

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

Ageing: 
 

4 to 10 years 


