Cami del/ Drac

Carignan Noir

VIEILLES VIGNES IGP COTES CATALANES - 2024

Roussillon is a crossroads of European history, its layers of culture visible in a magnificent,
challenging landscape. Cami del Drac, the Dragon’s Path in Catalan, takes its name from one
of its folktales: the dragon said to have lived here, now immortalised in rock atop the Créte de
Serrabonne. The range is dedicated to the Roussillon’s native varieties, farmed on old vines.

— VITICULTURE

Old vines rooted in the village of Tarerach, at 550 metres on granitic sands, where
the high peaks of the Pyrénées give way to the Vallée de la Tét.

— WINEMAKING

The bulk of the fruit is hand-picked and carried to the cellar in small trailers,
then destemmed and fermented as whole berries in a carbonic-style maceration,
well suited to Carignan Noir for full fruit with balanced structure. A portion
ferments on a traditional ten-day maceration; only the first pressing is kept. After
malolactic, the wine is blended in January for a spring bottling.

— TASTING NOTE

Expressive, aromatic and rounded. Ripe black fruits combine with red fruit and a touch
of savoury smokiness through to the finish.

CAMI DEL DRAC — TERRES FIDELES

— FOOD

Richer poultry — duck or turkey — pork, and bean

stews.

VARIETIES
100% Carignan Noir

ALCOHOL
13.5% vol

FORMAT
6x75cl

CLOSURE
Diam cork

OAK
None

VEGAN - VEGETARIAN
Yes - Yes
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