
 

A generous Merlot/Syrah duet. A powerful nose of red fruits and spices. 

A savory palate of red cherries, with hints of licorice and full-bodied 

cocoa. A magical combination for joyful moments of sharing. 

Baptiste & Léon, a dynamic duo focused on modern, pleasure 

wines.  The world, encounters and sharing are our source of 

motivation. 

Boldness, naivety, and a passion for cultivating, nurturing, and 

developing, we believe in viticulture that respects our terroir and 

its biodiversity. A commitment from vine to bottle, with wines 

certified by the Organic Agriculture and HVE labels.  

When the richness of a terroir accompanies you, the imagination 

becomes a boundless "Earth", giving way to the creation and 

elaboration of cuvées just waiting to be shared.  

 

Short vatting 15 days 
Fermentation 20-25°C 
Light yeasting 

 13° 
55 % Merlot 
45 % Syrah 

Schiste 
Limestone clay 

Mechanical 
overnight 

Direct 
Slow 
Extraction  

45 Hl/He  Serve at room T 14-17°C 
Could be chill during summer. 

Always in a spirit of complicity and sharing, it will accompany an 
aperitif with fine charcuterie and cheese boards.  
 
At the dinner table, it's perfect for traditional family dishes such as 
cassoulet, lasagna and duck parmentier. It will also suit more exotic 
cuisine, such as Tajine, curry and other delights from faraway 
lands. 
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