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Clos de Garric 
 AOC Minervois rouge 2008
The domain extends over 90 hectares, of which 30 are under vine.

The soil is of clay and sandstone, benefiting from the semi-arid Mediterranean climate. Viticulture is conducted under the “Cousinié” method (organic manure and select mineral sprays after soil and plant analysis).
Weeding is conducted mechanically, not chemically. Yields are low (30 - 35 hl/ha). Vine age is circa 30 years. Harvesting is manual and 100% de-stemming is practiced

Blending of Grape varieties : 

Syrah



60 %
 Traditional fermentation

Carignan


30 %
Traditional fermentation, followed by 20 days maceration

Grenache


10 %

Traditional fermentation

Residual sugar 
1.2 g/l
Alcohol
           13.5 %

Acidity


 3.60 g
Ph :


 3.64
The blend of Syrah and Grenache donates soft tannins and a nose and taste of red fruits and garrigue. Te be drunk around a barbecue, with poultry or with cheese. 
Bordelaise bottle, screw cap.
 Lot n° 10007, bottled on  07/01/2010. 

8 000 Bouteilles.

Béatrice et Graham Nutter, Château Saint Jacques d’Albas, Le Bas, 11800 Laure Minervois tel.fax : 00 33 (0)4 68 78 24 82

e-mail : stjacques.albas@wanadoo.fr
