Sortileges Domaine Duffau 2020

Controlled place of origin : Gaillac
Grapes : Syrah (50%) Braucol (50%)
Age of vines : 25 years

Soil : argilo-calcareous

Orientation : South and South-East
Yield : 35 hl/ha

Manual harvest

Magic potion as Sortileges in French means spell! In this fruity wine, each type of grape is
scented with its own aromas: blackcurrant is typical of Braucol, pepper and liquorice from
Syrah. The wine was grown in tank for 8 months and bottled quickly in order to keep its fruit.
This wine is round with silky tannins and a fresh aftertaste.

Serve between 16 and 18° with grilled meat or South-West dishes such as cassoulet or confit of
duck.

Other technical features of this wine:
Alcohol: 13.5 %
Total sulphites: 55 mg/I
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