
R O U G E
V I N  D E  F R A N C E  ·  2 0 2 5  ·  F O O T H I L L S  O F  T H E  P Y R É N É E S

Juicy cherry and plum with a lifted peppery edge — medium-
bodied, supple and bright.

T H E  W I N E

Juicy, bright red-fruit core — raspberry, ripe cherry, plum — with a lifted

violet-and-pepper edge. Medium-bodied and energetic, with fine, smooth

tannins and a fresh, clean finish that keeps the fruit front-and-centre.

V I T I C U L T U R E

From selected parcels in the foothills of the Pyrénées, where cooler nights and

rocky, well-drained soils help preserve natural freshness and aromatic lift.

Grapes are picked in the early morning to protect the fruit’s vibrancy and keep

the style crisp and precise.

W I N E M A K I N G

Stainless-steel fermentation to highlight purity of fruit. Gentle extraction —

short, controlled pump-overs — builds supple texture without heaviness,

followed by a brief settling period in tank for harmony and a polished, fruit-

forward profile.

W H Y  P O R T A N ?

Portan (Portugais Bleu × Grenache) is an uncommon Languedoc crossing that

boosts aromatic lift and supple, juicy fruit — a variety you won’t find in many

other bottles.

B L E N D Merlot 50% · Syrah 40% · Portan 10%

A P P E L L A T I O N Vin de France

V I N T A G E 2025

A L C O H O L 12% vol

O A K None — stainless steel only

C L O S U R E Screwcap

C A S E 6 × 75 cl

B OT T L E D  AT  S O U R C E  — L I M O U X ,  F R A N C EL E  P I C  — T E R R E S  F I D È L E S  ·  U N  V I N  D E  L I E U


