
Zulu is a wine without inputs and added

sulfites, elaborated from grapes of

appellationMINERVOIS AOC.

Syrah Grenache  - 14,5 % vol. alcohol

NOSE :
Red berries and spicy aromas.

WINEMAKING :
Vinification :
The grapes are fermented at 25C and maceration

post at 28C, in concrete tanks. Extraction from

punching of the cap and light pumping over.

Vinification with no addition of SO2.

Aged in concrete tanks during 5 months .

Food pairing: Salad, or a Gazpacho
Serving temperature: 14° - 16°C
Ageing potential: 2 – 4 years

TASTING NOTES :
A fresh fruit forward, this wine is perfect for an

aperitif.
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