2020 -

ALBAS - red

AOP Minervois

APPROACH

90 ha domain with 26 ha of vines. Clay and sandstone soil,
benefiting from a semi-arid Mediterranean climate.
Average age of vines > 30 years. Organic vineyard (Ecocert
certified).

Low yields (30-40 hl/ha). Mechanical harvesting and 100%
destemming. Traditional fermentation in temperature-
regulated stainless-steel tanks to retain fresh fruit
character. Partial aging in oak barrels.

BLEND

%* Syrah 55%
Grenache 45%
ANALYSIS
Alcohol 15% vol.
Glucose Fructose 1.22 g/l
Total acidity 3.17 gH2S04/l
Total Sulphur 53 mg|l
pH 3.67
TASTING

Arich and complex bouquet of red fruits and black cherry,
with a hint of sweet spice. Smooth and generous on the
palate and underpinned by fine tannins.

To serve with grilled or roasted meats and spicy dishes.
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BOTTLE

Bottling: 2021-04-23
Number of bottles: 4040
Closure: DIAM

Lot N% L21113

Bar code: 376014209150 8
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MENTIONS

Check www.chateaustjacques.com for latest mentions

Chateau Saint Jacques d’Albas, 11800, Laure Minervois, France
www.chateaustjacques.com +33(0) 4 68 78 24 82
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