
BERIORE T E C H N I C A L  S H E E T

CÔTES DU RHÔNE VILLAGES
SAINTE CÉCILE
R H Ô N E  V A L L E Y  ·  G R E N A C H E ,  S Y R A H  &  M O U R V È D R E  ·  R E D

Côtes-du-Rhône Villages Sainte-Cécile offers a generous,
sun-drenched red, marked by rich ripe fruit and the spiced
accents of the Southern Rhône. Black fruit, cherry and spice
mingle with delicate garrigue notes. The palate is full-bodied
and balanced, with supple tannins and a warm, lingering
finish.

Grape variety
Grenache, Syrah & Mourvèdre

Serving temperature
14 à 16°C

Harvest
Hand-harvested

Colour
Deep garnet red with purple highlights.

Cellaring potential
Up to 5 years

Nose, Palate
Black fruit, liquorice, pepper, aromatic herbs.

Ageing
12 months in tank & barrel

Food pairing
Stuffed peppers, Pizza, Burger and fries.
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Alcohol abuse is dangerous for your health.
To be consumed in moderation.


