CHATEAU
COURAC

Cotes du Rhone
AOC Cotes du Rhone,
France

GRAPE VARIETY
50% Syrah, 30% Grenache,
20% Cinsault

TASTING NOTE
Deep ruby color with violet
hues. Ripe red fruit aromas
- with hints of spice, pepper
CheEse  and herbs. Dry, medium
bodied and smooth with
mellow tannins and gentle

acidity.
FOOD PAIRING
Very versatile. ldeal with

roasted meats and hard
cheeses.
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