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Chateau Saint Cosme Crozes Hermitage
2019
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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.
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Variety zCES Red 8.‘.‘ Awords AL A
Serine (Ancient syrah) @ Wine Spectator Points 91P
Al2fQl (L #I2tES) ... 100% (2017 Vintage)

Winemaking etoinjo|z! i)

— 20% aged in new oak and 80% aged in used oak for 12 months

— Souced from vineyards of Larnage, Erome, Gervans located near by
Hermitage and recognised simillar quality with Hermitage

— No filteration
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Inky/purple—tinged 12 3[4]5
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Notes of chemenee soot, blackberry and black pepper
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Palate ot

Chewy, thick, juicy and Medium—bodied with outstanding potential

Serving Tip 22l &l

Serve in a room temperature

It goes very well with white or red meat, grilled fish, pasta or pizza



