
CHÂTEAU DE
MANISSY LIRAC
ROUGE
SKU: FRMLRED

In the heart of Provence, on the right side of the Rhône
Valley, lies Château de Manissy. Dating as far back as the
17th century, Château de Manissy was once the property
of the Lafarge family before they donated it to the local
church.  The  Holy  family’s  missionaries  acquired  the
castle at the beginning of the 20th century and began
growing their own vines to produce their first Cuvée of
Tavel wine.

They soon gained a famous reputation for their Tête de
Cuvée,  a  barrel  aged  rosé.  Florian  Andre,  a  young
winemaker from Tavel,  took over the vineyard in 2003
and continues the Holy family’s winemaking tradition. In
2009,  he began to convert  the entire vineyards to an
organic  agriculture  and  began  producing  some
exceptional organic wines,  including Tavel,  Lirac,  Côtes
du Rhône and Châteauneuf du Pape.

Grape  Varieties:  60%  Grenache,  25%  Syrah  and  15%
Cinsault.

Farming Practices: Vegan / Organic.

Tasting  Notes:  This  wine  has  a  powerful  smell  with
aromas of eucalyptus, black fruits and toasted notes. It’s
around and concentrated wine, with a nice balance of
spice and fruit, a woody nuance and good length.

Sugar Level: 1.0g/l

Closure: Natural Cork

Download Product Info:

https://www.dropbox.com/sh/iepzsfq9d2cxxxv/AAAyT1LLoVNDW5-DsMWkCfsqa/Wine%20Brand%20Sheets/France/Ch%C3%A2teau%20de%20Manissy?dl=0&preview=Ch%C3%A2teau+de+Manissy+Lirac+Red+2016.pdf



