FAMILLE
BRUNO LAFON

LE COEUR A SES RAISONS ROUGE 2022

AOC Languedoc Pézenas, Languedoc-Roussillon, France

PRESENTATION
Le Cceur a ses raisons" is the reflection of a life’s journey in wine — a path that had no reason
to exist at first, yet blossomed into a voyage of discovery and passion. It is the first wine |
BRUN CRRRFON created during a career spanning 30 years. Welcome to my journey."

THE VINTAGE
2022 was, for the most part, a very sun-filled year; the early harvest allowed us to preserve an
exceptional balance.

TERROIR
Sandstone

IN THE VINEYARD
Organic viticulture, hand harvest

WINEMAKING
Greanche and Syrah are co-fermented , the Grenache are not destemmed.Natural yeast , no
sulfites during fermentation.3 weeks of cuvaison.

AGEING
8 months in 5 years old burgundy barrels then 6 months in concrete tanks

2020 Grenache & Syrah
PAR SHARON-LOUISE LAFON

VARIETALS 12.6 % VOL.
Grenache noir 60%, Syrah 40% Sugar content: < 2 g/100 ml

Contains sulphites.

AGEING POTENTIAL
3 to Syears, 5to 10 years

TASTING
LE CRURA St IONS This blend offers vibrant aromas of fresh raspberry, wild strawberry, and juicy blackberry,
s s accented by delicate floral notes of violet and a subtle hint of garrigue. The palate is bright
and silky, with supple tannins and a refreshing, mouthwatering finish. Its lively character
makes it a perfect match for grilled poultry, charcuterie, Mediterranean vegetable dishes, or
simply enjoyed slightly chilled on a warm day."

CLASSIC FOOD AND WINE PAIRINGS
International cuisine, Cheese, French cuisine, White meat, Red meat, Poultry
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AGRICULTURE
BIOLOGIQUE

FR-BIO-10
Agriculture France

FAMILLE BRUNO LAFON

467 avenue de la gare, 34480 MAGALAS

Tel. 04 67 36 20 83 - famille@famillebrunolafon.com
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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