
Assemblage: Grenache 80%, Syrah 10% Mourvedre 10% 

Terroir: Stony clay-limestonetypical of Les Aspres 

Yield: 25 hl/ha 

Viticulture: Sustainable Viticulture 

 Hand Harvested 

 

Vinification: Fermentation 2 weeks at 23°C 

 No fining agents used 

  

Élevage: 12 months in used French oak barrels 

Production: 5000 bouteilles 

Technical Analysis: 14% alc/vol 

 pH 3.5 

 AT 3.0 

 1.5g residual sugar 

  

Food Matches: Sausages, meatballs 

 Hearty Stews 

 Dark chocolate! 

 

Reviews: 17/20 Jancis Robinson 
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Domaine Treloar 
16 Traverse de Thuir 

66300 Trouillas, France 

 

Tel: 04 68 95 02 29 

info@domainetreloar.com 

www.domainetreloar.com 
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