
CAROLINE & CHRISTIAN 

73, chemin du mas de Boyer 

30300 COMPS 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

During a biodiversity diagnosis carried out on our 

vineyard, the naturalist on the lookout witnessed 

the sunbathing, rarely observable, of this ocellated 

lizard, a protected species in our countryside. 

 

Our tray of rolled pebbles offers him a very 

comfortable habitat as long as he finds heaps of 

them allowing him to find shelter there. 

 

Never mind, we install lodgings for him made with 

heaps of pebbles and a shelter underneath so that 

he stays with us for a long time. 

Hopefully each year we see more than the year 

before! 

 

This rare presence is well worth a cuvée, for sure. 

 

 

Wine : Vin de France  

Grapes : Grenache noir 80% Syrah 20%  

Soil: Terrasse rhodanienne de galets roulés 

Yield : 70 hectolitres par ha 

Vinification : Night harvest, blended grape 

varieties, maceration of must, soft pressing, light 

settling. Fermentation at low temperature. 

Aging: 2 à 4 years serve at à 12°C 

Tasting notes : Pale color with intense pink 

reflections. Nose of white peach, wild strawberry. 

The palate is fresh with refreshing notes of currant 

and pink grapefruit. 


