didier

Vintage: 2004

Appellation: Coteaux du Languedoc

Varietals:: Syrah 60%, Grenache 20%, Cinsault 20%
Winemaker: Didier Cabannes

Certificate:
Alcohol: 14 %

Made of a majority of Syrah grapes with a balance of Cinsault and
Grenache, his Didier bottle does not strike you only by his choice of
graphics and color on the label: The nose is powerful, balanced, fruity
and the aromas well supported by 14% alcohol. The mouth is soft even
though this is a 2004 vintage, still young for this level of extraction.

Notes of different berries come to mind (raspberries, blackberries). The
fruit is savoureux, full and complex, the finish long and the after taste
flawless! In any case, as a no added sulfites wine it will easily ridicule
anything else you may have tried in the same category. It’s a whole
new standard set up right there! As you can imagine we grabbed this
wine immediately and we are proud to present it to you today

Certified Organic Grapes, VEGAN, Biodynamic, No Added Sulfites!

Organic Wine Company
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