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

Terroir: Argilo-calcaire caillouteux des Aspres 

Yield: 45 hl/ha 

Viticulture: Sustainable Viticulture 

 Hand Harvested 

Vinification: Fermentation 2 semaines a 28°C 

 Macération post-fermentation 1 semaine 

 Pas de collage 

Élevage: 60% in French oak for 12 mois, 40% in steel 

Production: 3000 bottles 

Données Analytiques: 13.5% alc/vol 

 pH 3.5 

 1.8g residual sugar 

Reviews: Guide Hachette 2009 

 90 points Wine Anorak (GB) 
 90 points The Wine Gang (GB) 

 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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