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(GABRIEL NAEFFRE

Delicious and savoury from day one: this is
the commitment of our Gabriel Meffre
«Signature» wines. For each appellation,
and in keeping with the characteristics of
the vintage, our know-how is recognisable
through our experienced blending of
«terroirs» and grape varieties and through =
our careful maturing, favouring purity of bk
fruit and silkyness of texture. Already
enjoyable in their first year after bottling,
the Crus also have good aging potential.
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Awards

15.5/20 La Revue du Vin de France

15.5/20 Jancis Robinson
14/20 Guide des Vins Bettane &
Desseauve 2018

TERROIR

This wine is essentially based on Syrah grape grown in light soils of schist and gneiss on a granitic bedrock which is typical of
the Saint-Joseph vineyards.

WINEMAKING

Sorting at the reception. Destemming and crushing. Fermentation of about 3 weeks. Racking and malolactic fermentation.
Matured in vats for 10 months before bottling.

TASTING NOTES

Purple, dark and shiny robe. The nose is very aromatic with notes of dark berries and spices. The mouth is full, velvety and
dominated by flavors of plum and licorice. The finish is long and spicy.

GRAPE VARIETIES
| 100% Syrah

SERVICE & FOOD PAIRING SUGGESTIONS

This Saint-Joseph will pair nicely with grilled or roasted meats, small game or dark chocolate fondant. Serve at 16 °C. Optimum
maturity : 2016-2020.
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