
VINIFICATION: maceration with temperature control.

ROBE: intense, garnet, limpid

AROMAS: red and black fruits, strawberries. cherries, ripe 

blackcurrant, blueberry, intense nose, floral, violet, hint of licorice, 

tobacco, bitter cocoa.

MOUTH: round, elegant, fine tannins, beautiful freshness, 

harmony between wood and wine

PAIRINGS: meat in sauce, beef bourguignon, stew, duck breast.

SERVICE TEMPERATURE: 18°C

AGEING POTENTIAL: 2 to 10 years

PRODUCER: Domaine de la 
Mordoree

COD: France

VOLUME: 750ml

APPELLATION: Lirac

GRAPES: 60% Grenache, 40% 
Syrah

LIRAC
CUVÉE “LA PLUME DU PEINTRE ROUGE”
2016
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