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Saint Cosme — located north to the village of Gigondas — is the most ancient estate in the region.
They have old vines average 60 years with a vield of around 27ha and recognized one of the best producer
in Gigondas with microclimate and unique terroirs,

The philosophy of their wines is to express at their best the extraordinary potential of the terroirs combinated
with the old vines. The ancient know—how, the organic viticulture and the understanding of the terroirs are

part of our strong ideas.
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Gigondas, France
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Grenache J12L}4y..... 100% & Wine Spectator Points 96P
& Robert PArker Points 94P
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— Sourced grapes from Le Claux single vineyard

— Aged for twelve months 30% in new oak, 40% in one year old barrels
30 % in two years old barrels,

— No filteration
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Deep purple 12 3 4[5]

Deep bouquet of olive tapenade, ash and blackberry

Rich and lively tannins with classical taste

Serving Tip 22l &l

Serve at room temperature

Goes well with roast beef or lamb steak



