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CLAMEN!
A unigus typicity with black fruit, viclst and spicy aromas from our nativs
graps — the Nagratte — grown on AQOC vineyards in our chateau estats
nesar Toulouss in France.

A unigue terrcir: cur 30 ha of vines are located on the zandy loam and
clay =oil of the old terracas of the river Tarn which offers good heat
retantion. Couplsd with a favourabls climate - over 2,000 hours of
sunshins a year. fairly cool nights and little but regular rainfall — this is
perfect terroir for producing alegant wines.

A vibrant ruby red with rips fruit aromas. The palats is driven by the
freshness of red/black fruits and balancsd by wsll-structurad tannins
with notes of violsts and liguorica.

Suggssting service tempseraturs: 15-16° C

AWARDS : Guide Hachette — Coup de Cosur Revus dss Vins de Francs

— Macon — Paris — Baerlinar Wain Trophy

AOP Fronton

T0% Négratte — 30% Syrah

25 years

4500 vines/ha

50 hl/ha

Guyot simpls

Mechanical — 2" half of September
Machanical

Selected yeasts

15-25 days in temperature-controlled tanks at 25-28° C



