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EARL Eric Lépine
Boissel - 81600 Gaillac - France
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Chateau de Rhodes
Red 2019

AOC Gaillac

41% Braucol , 30.5% Duras, 20.5% Syrah, 8% Prunelart

14.5% vol.

6 hectares grouped around the estate

5,000 stumps per hectare

Limestone-clay slopes

South, south-west

15 to 40 years depending on the plot

40 hl/ha

ORGANIC WINE, certified by FR-BIO-01, Agriculture France

Some plots are harvested mechanically, so that the grapes can be
picked quickly when ripe, while others are picked by hand.

Vinification is traditional, with maceration lasting up to 5 weeks
depending on the plot and the grape variety, and regular tasting of
the vats to determine the run-off date.

In vat for 18 months

A single filtration just before bottling to respect the aromas and balance
of the wine.

A slight deposit may occur in the bottle, this in no way alters the quality of
the wine.

Bordeaux-style 75 cl, box of 6 - lot: RGCA19: 32 000 bottles

Attractive purple colour. The nose is complex and very expressive, with
notes of spices and ripe red fruit. This is a full-bodied wine, with silky
tannins that promise to develop well. It has a long finish with spicy notes.
Don't hesitate to decant. so that it can express its full potential.

Silver medal at the Concours des Vins du Sud-Ouest 2021

ANDREAS LARSSON - July 2023: 91 VERY GOOD+

Dense purple core and a slightly lighter rim. Generous nose offering red
berries, plum, pepper and bouquet garni notes. Good density with
rounded extract, a fresh backbone, a pepper/clove spiciness with ripe
red fruit flavors leading to a long and digest finish.

HOW o) enjoy it? AGRICULTURE

BIOLOGIQUE

Serve at 18° with grilled meats or cold cuts.
Can be enjoyed today, but also has very good aging potential.
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