
DOMAINE LA BERTHÈTE

Tasting notes

Dark color with crimson gleams, red fruit nose, black 
current touch, ripe and well-rounded tannins, heady 
harmony. A well-balanced wine, peppery. 


Culinary combination: Cooked pork meats (Bayonne 
ham, dry pork sausage), grilled meats or cooked in 
sauce (mutton stew), grilled fowls, white meats, boar 
fillets, gentle to highly-seasoned cheeses. 


https://jp-bourgeois.com

Blend: 50% Grenache, 50% Syrah

Terroir: 35 year old vines growing on the “Plan de Dieu” plateau of 
chalk and clay.

Elevation: 250 feet

Farming: Sustainable farming 

Wine-making: Hand harvest totally destemming, maceration during 
10 to 12 days with controlled temperature.

Bottled: At the estate
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DOMAINE LA BERTHÈTE CÔTES-DU-RHÔNE VILLAGES SAINTE-
CECILE

https://jp-bourgeois.com
https://www.facebook.com/jpbourgeoisbesteurowines/
https://www.instagram.com/jp.bourgeois/

