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OR ET AZUR

AOP Languedoc

Winemaker’s note

Winegrower’s note

The different grape varieties are harvested separately with the aim of

reaching the optimum maturity for each one, Syrah being generally the

earliest. Winemaking is regulated to respect the specific characteristics

of the grape varieties and the capacities of the terroirs. The different

grape varieties are 100% de-stemmed and the maceration period lasts

about 3 weeks. The extraction work (pumping over, delestage, pigeage)

is carefully adapted to each vat in order to favour a good extraction of

varietal aromas and a silky and dense structure.

Tasting notes

A ruby-purple color, the nose reveals a beautiful

depth of red and black fruit aromas, notably

black currant and strawberry, underlined by

spices and garrigue notes.

The palate presents silky and fine tannins. Or &

Azur rouge has a spicy and fleshy character, a

great fruity freshness and a spicy mineral

structure.

Grape varieties

Syrah, Grenache

The colours Gold and Azure are heraldic symbols linked

to the Bee since ancient times. Its symbolism is particularly

rich. Traditionally, it represents the vital energy, i.e. the

soul. The azure in heraldic symbolism was called

"sapphire and celestial colour". Gold and Azure also

symbolize the sun and the Mediterranean which

characterize the terroirs of the South of France where

these wines are made.

This wine comes from organic farming certified "AB" and

"Bee Friendly", a label that aims to protect bees and

pollinators.

Languedoc
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