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Domaine de Trevallon red 2023 (3 bottles)
DQMA]NE d@ Product price:

TREY,ALLQN £€330.00

e 2023 Product features:
Area: PROVENCE

: e Winemaker: Floriane et Eloi Diirrbach
INDICATION GE@GRAPHI@UE PROTEGEE | | vintage: 2023

| & Appellation: IGP Alpilles
ALPILLES i Color: red

Unit Price: + 50 €

Size: 75cl

organic or not: sustainable agriculture
Cépage dominant: cabernet sauvignon

wsmw, L | Alcook 14
MIS EN BOUTELLLE AU DOMAINE

N° 6811/7056

Product short description:

The new vintage of the little gem from the Alpilles, increasingly in demand... a production that is
becoming less and less significant... increasingly rare. Released from the domaine cellars in
February 2026 and then stored in our climate-controlled cellars.

Product description:

PRESENTATION OF THE DOMAINE DE TREVALLON
+ ALL ITS OTHER CUVEES IN STOCK

Domaine de Trévallon red 2023



https://www.vigneronsdexception.com/en/976-domaine-de-trevallon-eloi-durrbach
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Technical sheet written by the domaine:

Trévallon is characterized by long aging. More than 2 years for the reds.
Racking is limited to the strict minimum, the lees at the bottom of the barrels continue to nourish the
wine throughout the aging period.

Presentation: After 2022, where we had only 340 mm of rain, the year 2023 marks an even more
extreme drought year with less than 300 mm.

Location: North of the Alpilles

Terroir:
Limestone and clay soil, very stony: Hauterivian and Barremian, secondary era, lower Cretaceous, less
than 130 million years

Harvest: The harvest began on September 4th with the Syrah.
We finished with the Cabernet-Sauvignon on September 19th.

Vinification:
Vinification without destemming, without yeast, and without sulfur.
Aging 24 months in casks. Fining with fresh egg whites, no filtration for bottling.

Grapes:
Cabernet Sauvignon: 50%
Syrah: 50%

Tasting: This uncommon blend for the southern part of the French vineyard brings us a surge of
complexity from its youth, a finish playing between tannins and mouthwatering salinity. A promising
vintage, well-suited for aging as well as expressive and invigorating right now.

Antoine Cazin, Head Sommelier Oustau de Baumaniere, 01/2026

Service: Serve this wine at 16°C. Decant 1 hour before serving.

Food and wine pairings: It will pair perfectly with a bull gardiane.

Do you like wines from Domaine de Trévallon? You might enjoy wines from the neighbor, Domaine
Fontchéne
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