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Domaine Jean Esprit Crozes Hermitage red
2024 

  

Product price:  

€102.00  
  

Product features:  

Area: NORTHERN RHONE
Winemaker: Jean ESPRIT
Vintage: 2024
Appellation: Crozes-Hermitage
Color: red
Unit Price: 15-20 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: syrah
Alcool: 13,5

  

Product short description:  

A velvety Crozes-Hermitage with notes of red fruits and spices for lovers of fine Rhône syrahs in
the making. An unbeatable price considering the very high quality of this cuvée by Jean Esprit.

  

Product description:  

PRESENTATION OF DOMAINE JEAN ESPRIT
+ ALL ITS OTHER CUVÉES IN STOCK

 

https://www.vigneronsdexception.com/en/1247-jean-esprit-crozes-hermitage
https://www.vigneronsdexception.com/en/1247-jean-esprit-crozes-hermitage
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Domaine Jean Esprit Crozes Hermitage red 2024

Technical Sheet written by the domaine:

Grape(s): 100% Syrah 

Terroir: Clay-limestone terraces with rolled pebbles from the Rhône, to the south of the Crozes-
Hermitage appellation, in the village of Pont de l’Isère. Vines about fifteen years old. 

Vinification / Aging: Fermentation in conical stainless steel tanks. Aging in tanks on fine lees for 8
months. Aging potential: Up to 6 years. 

Tasting: A delicious and warm wine with notes of small red fruits (currants, blackcurrants, blackberries)
typical of Syrah. A wine of pleasure. 

Food Pairings: Charcuterie, brioche sausage, pâté en croûte, roast veal, tapas plate, Picodon. 

Sommelier's Advice: Serving temperature at 16-17°C. 

Powered by TCPDF (www.tcpdf.org)

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com 

http://www.tcpdf.org

