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Domain du Cres Fitou 2024
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

13.5%

Other (100%)
Synthetic Cork
M6026124

Red, Medium-Bodied
and Elegant

France
Languedoc-Roussillon
Sulphur

Vegans, Vegetarians
Synthetic Cork

3.57

3.38g/I Tartaric

11g/1

M6026124
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RED STILL WINE FRANCE LANGUEDOC- SUITABLE
ROUSSILLON FOR VEGANS

TASTING NOTE

Ripe blackberries and a spicy finish for this
Fitou wine, named for the terroir's four
insistent winds, plus a warm, insulating scent
of roasted nuts.

VITICULTURE

Vineyards grown on Limestone plateaux. 40
year old vines yield 30 hl/ha to make this wine.

VINIFICATION

2 types of vinification are used. Firstly
Carbonic maceration for 20 days at a high
temperature for the Carignan. Fermentation
and maceration for 3 weeks at 28°C for the
Grenache, Syrah and Mourvedre. Ageing is 12
months in stainless steel tanks, blending, then
bottling within 18 months of the harvest. Stored
in climate-controlled cellar.

FOOD MATCHING

Enjoy with rich pasta dishes or roasted pork
and fresh herbs.
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