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Wine awarcds

2()—)@511‘-0](1 vines p]anted on hillsides at an average altitude
of 150 m in the réegion of Nimes ((1eep Rhone soi]s), the
Béziers p]ain (’chiclz c]ay and limestone soils) and the Aude
Vaﬂey (poor limestone soils). "Gobelet" (free stan(ling‘) and
"cordon (le Royat" (treﬂised) pruning methods. Relatively

low yielcls (40 to 50 111/11a).

Long maceration pcriod (aBouL 8 woclzs) for 70%.. Carbonic
maceration ([ormcn[atibn of whole grapes) for 30%. About

10% of the final blend is .ag‘cd in oak barrels.

QOur Syrall Les Jame”es has a very dark colour and a 'fairly
syrupy appearance. [t has aromas' of wild berry fruits
(1‘aspl)erries, gboseberries, lalaclzcurrants), spices, cinnamon
and a touch of mint. It is very rich and fat on the pala’te

with'a l(_)ng, si”zy finish. This is a wine of a rare complexi’ty.

Serve at 17 - 18°C with Mediterranean £00(1, spicy (1isl1es,

sauced nreats, game and charcuteries.

- IWSsC 2012 .. Silver medal.

- SMV Canada 2012 : Gold mcdal.

- Decanter 2012 : Silver medal.

—‘Syrall du Monde 2012 and 2010 : Silver medal.

- Expovina 2011 : Gold medal. -

- IWSC2011 : Silver medal "Best in class" Syrall 2010.
- AWC Vienna 2010 : Syrall 2009 g‘old medal

- SMV Canada 2010 - Syrall 20009 silver medal

- Robert Parker in The Wine Advocate aofit 2009
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Lots 01( press extracts on,www.]es-jame”es.com




