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APPELLATION CROZES HERMTAGE CONTROLEE
ALC 125%

750 mi
by vol. Ricodts il mesir snni of s em hosloclls par P
Olivier DUMAINE, 26600 Larnage. France

Red Rhone Wine
PRODUCT OF FRANGE
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‘La Croix du Verre’  

Crozes-Hermitage

2007
Producer:   


Olivier Dumaine, family estate since 1650.
Village:        

Larnage, 7 km north from Tain-l’Hermitage.

Vines:


100 % Syrah, 64 years old vines.
Soil:



Granite and Kaolin clay.
Yield:


35 ha/hl
Production:


1,200 bottles in the 2005 vintage.

Vinification:
Hand harvested, 100% of crop de-stemmed.  Indigenous yeast, three week fermentation in concrete.  Racked twice, maturation in old (used for three vintages in Hermitage) Vogues oak barrique for ten months. Lightly fined with egg whites, no filtration.


Tasting Notes

“This has a tasty, briary mix of red cherry, bitter orange, 
tobacco and violet flavors that push through the light toasty finish”

89 Points!      Wine Spectator     Aug 2010 

