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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 yield 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.

- “‘o
dans la Palefline .

SAINT COSME
CHATEAUNEUF-DU-PAFE

APPELLATION CHATEAUNEUF-DU-PAPE PROTEGEE

| ﬂ‘“‘WBNB<>U1'E|LLE PARSARL LOUIS ET CHERRY BARRUOL, SAINTC
0L pepy

RHONE WINE- PRODUCT OF FRANCE - CONTAINS SULFT

"panIasal SIYBU |y "0D [EUOREUISIU| OUIAONIYD (D) WBLAdOD

(&"<”5 http://www.chikovinokr.com

WINE

2l =

Alcohol 252 [ER %
Variety nEES Red 8.‘.‘ Awards ZANESA A

Winemaking erelMio|A

INFO

Grenache Jd2L}+r............ 50%
Mourvedre RFEHEZ .. 18%
Syrah #H2b oo 25%
Cinsault X% ... 5%
Clairette ZH2{|EE ............... 2%

Chateauneuf du Pape, France
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Contents 22 750 ml

— Robert Parker Point 94—96 P
— Wine Spectator Point 93 P
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— Aged for 24 months in 2 ~ 5 years used oak barrel
— Sourced grapes from La Crau, Valori, Les Gres vineyards
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NOTE

Dark ruby with purple
glints
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Notes of truffle, smoked ham and tobacco box

Palate ot

Deep and bitter cherry and licorice flavors are brightened

by juicy acidity

Serving Tip 22l &l

Serve at room temperature

Goes well with grilled or roasted meat and grilled mushroom



