ERIC TEXIER

LE CLAU

Rhone , France

Availability Private import
Human Eric Texier
Millésime 2015
Appellation Saint-julien-en-Saint-Alban AOC
Sols Gneiss Marl Limestones
Altitude Des Vignes 250-300 meters above sea level
Orientation South East
Cépages 100% Syrah (30 ans old vines)
Viticulture Certified Organic
Palissage Gobelet a plat "Candelabre”
Pi/Hect 5 000 ft/ha
HI/Hect 35 hi/ha

Vendanges Hand harvested

Vinification No destemming, light crushing. 10-12 days of maceration with
submerged cap, no extraction.

Levures Indigenous
Elevage 6 months on the lees in conrete tank. No SO2 added.

Volume D’alcool 13% alc./vol.
Sulfites 20 mgl/l
Sucre Résiduel <19/
Acidité Totale 4.5 9/l
Color Red with purplish hue

Degustation A supple wine that recalls St Joseph's style of bistrots as it existed
before the fashion of strong extractions on syrah: mineral wine and
fruit with the magic of syrah.

Temperature Of 15 °C
Service
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