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Carignan Carignan Carignan

IGP Coteaux d’Ensérune, IGP Coteaux d’Ensérune, IGP Coteaux d’Ensérune,
Languedoc, France Languedoc, France Languedoc, France
GRAPE VARIETY GRAPE VARIETY GRAPE VARIETY

100% Carignan 100% Carignan 100% Carignan

TASTING NOTE TASTING NOTE TASTING NOTE

Red fruit and garrigue aromas
with hints of toast. Dry,
medium-bodied and structured
yet elegant with red fresh fruit
and spice notes.

FOOD PAIRING

Duck, lamb skewers with
rosemary or eggplant
Provencal.

Red fruit and garrigue aromas
with hints of toast. Dry,
medium-bodied and structured
yet elegant with red fresh fruit
and spice notes.
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yet elegant with red fresh fruit
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Carignan Carignan Carignan

IGP Coteaux d’Ensérune, IGP Coteaux d’Ensérune, IGP Coteaux d’Ensérune,
Languedoc, France Languedoc, France Languedoc, France
GRAPE VARIETY GRAPE VARIETY GRAPE VARIETY

100% Carignan 100% Carighan 100% Carignan

TASTING NOTE TASTING NOTE TASTING NOTE

Red fruit and garrigue aromas
with hints of toast. Dry,
medium-bodied and structured
yet elegant with red fresh fruit
and spice notes.

Red fruit and garrigue aromas
with hints of toast. Dry,
medium-bodied and structured
yet elegant with red fresh fruit
and spice notes.

FOOD PAIRING
Duck, lamb skewers
with rosemary or
eggplant Provengal.

Red fruit and garrigue aromas
with hints of toast. Dry,
medium-bodied and structured
yet elegant with red fresh fruit
and spice notes.

FOOD PAIRING

Duck, lamb skewers with
rosemary or eggplant
Provengal.

FOOD PAIRING

Duck, lamb skewers with
rosemary or eggplant
Provengal.
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