ROBERT SKALLI

S U D DE FRANEE

SYRAH

OBERT SKAN

Our S}'!'{lf) is a flavourful ‘\W“I')" wine full of the richness
of the terroirs in southern France
and made with the all the skills Skalli is known for.

ROBERT SKALLI

SUD DE FRANCE

H RS ERNE

@ Color: beautifully concentrated dark red.

@ Nose: touches of spice and violet. 2,04

@ Tasting notes: intense flavours of plum, chocolate and liquorice give
great complexity to this delicious well-structured wine.

SYRAH

SKALLI

Vinification designed
to bring out fullness and elegance.

* Vines selected in 2 Languedoc terroirs for an expressive wine with soft silky tannins.
* Cultivation methods according to our “High Quality Club” partnership program.
* De-budding, leaf and bunch thinning to make the grapes perfectly ripen
and boost concentration and aromatic expression.
Harvesting at a high level of ripeness.
* Destemming followed by long vatting to give balance and harmony.
* Partly matured in barrels to give greater roundness and complexity and partly in vats

to preserve its fruitiness.

How to enjoy this wine...

This wine is ready to drink now but will develop complexity and roundness during the 2 years after the vintage date.
Service temperature: 15° to 17°C.
Food pairing: goes perfectly with grilled poultry, casseroled meat, stuffed vegetables and tasty cheeses.
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