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CHATEAU DE SAINT COSME 2018

WINERY ENEEN

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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Alcohol 252 EVES % (O -l 750 ml

Variety 2EZ= Red 3.‘.‘ Awards $ALHS w
Grenache J12L}......... 50% — Robert Parker Point 93 P
Mourvedre 2E2HEZ.....30% — Wine Spectator point 92 P
Syrah s L= S 15% — 2017 Wine Spectator Top 100
Cinsault A ... 5% Ranked 5th (2015 vintage)

— 2012 Wine Spectator Top 100
Ranked 2nd (2010 vintage)

Winemaking etoinjo|z! i)

— Aged for 12 months 70% in old oak barrels, 15% in new barrels and
15% in concrete vats
— No filteration
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Palate ot

Cherry flavors and building minerality. Finishes on a note of
blackcurrant with good persistence
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Serving Tip 22l &l

Serve at room temperature
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(Chll(u Goes well with any kind of meat
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