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L E S  H A U T E S  R I V E S  

 

C A I R A N N E  

TECHNICAL NOTES  

Varieties : 60% Grenache noir,  

25% Mourvèdre, 15% Syrah. 

Production : 40 000 bottles. 

Alcohol : 14.5% vol. 

 

 

 

 

 

 

 

TERROIR Bordered by the cliffs of blue marl and fine Miocene sands that 

overlook the river Aygues, the vines of Les Hautes Rives enjoy a hillside terroir 

at 200 m high, covered with light marl and pebbles.  

VINIFICATION Hand picked and vinified with simplicity in stainless steel vats 

and concrete tanks in order to keep all its original fruitiness and elegance. 

Fermentation for 14 days with unballasting and pumping over. Ageing in 

tanks only. 

TASTING NOTES Charming and full-flavoured, this red Cairanne offers aromas 

of blackberries, cherries and plums. It opens easily in the glass, developing 

notes of spices, garrigue and undergrowth. It is a round and balanced wine 

thanks to its tasty structure, as well as fine tannins, with a pleasant freshness 

on the finish.  

Serve it at room temperature (17 °C) with a spicy lamb shoulder confit or a 

couscous with old vegetables.  Enjoy it now or within 5 years. 


