Le Petit Saint Jacques - red

2022 — AOP Minervois

APPROACH
90 ha domain with 26 ha of vines. Clay and sandstone sail,
. benefiting from a semi-arid Mediterranean climate.

Vineyard officially certified Organic (Ecocert) from 2019.
Average yields 35-40hl [ ha and average age vines >10 years.

Mechanical harvesting and 100% destemming. Traditional
fermentation in temperature-controlled stainless steel

tanks.
BLEND

(+) Grenache 42%
Syrah 42%
Carignan 16%
ANALYSIS
Alcohol 15 % vol.
Glucose Fructose 0.84 ¢/l
Total acidity gH2504/1 2.68
Total Sulphur 62 mg|l
pH 3.77
TASTING

A classic blend of Grenache, Syrah and Carignan, vinified in

stainless steel tanks to preserve freshness and purity of

ST JACQUES d’A.BAS fruit. Medium bodied, with notes of crushed strawberries,
P - fresh cherry, sweet spices and a signature long finish.

BEPET T

BOTTLE

Bottling: 2023-06-05
Number of bottles: 17880
Closure: Diam

Lot N% L23156

Bar code: 3 760142 096220
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Check www.chateaustjacques.com for latest mentions

Chateau Saint Jacques d’Albas, 11800, Laure Minervois, France
www.chateaustjacques.com +33(0) 4 68 78 24 82
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