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Suis l’étoile 2012
Varieties
:
40% Carignan, 25
%
 Grenache, 25 % Syrah, 10% 
Mourvedre
So
i
l
:
Schis
te/Granite/Gneiss/Terra Rossa
Age of the Vines
:
Old
 Vines (
before
 1950) for the Grenache and Carignan, 
35 
years
 for the Syrah
Yields
:
5
 hl/ha
Vinification:
F
ully
 
destemmed
, 
sorted
 
twice
, cold 
maceration
, 
fermented
 
with
 
indigenous
 
yeast
 in 
demi-muid
, 
punched
 down by hand
Cellar
 
Ageing
:
French 
oak
 barrels of secon
d passage 225 to 600 liter for 3
4 
months
, 1 
month
 in 
stain
less
 
steel
 tanks 
before
 
bottling
.
Bottling
 Date:
September
 2015
Production:
1'200 
bottles
Alcohol
:
14,
2
8
% vol.
ph
:
3,71
Residual
 
Sugar
:
0,37
 g/l
SO
2
 total: 
33
 
mg/l
Volatile 
Acidity
:
0,71
 
g/l 
Vintage:
The
 2012 
vintage
 was 
complicated
 
with
 lots of 
thunderstorms
 and 
hail
, a cool 
w
inter
 and spring was 
followed
 
by
 a hot 
summer
. 
However
, 
because
 of 
nearly
 no 
rain
 
during
 
the
 
season
,
 
maturities
 
took
 
very
 
long
 and
 
the
 
harvest
 was 
rather
 
late
.
. 
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