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This is-one of the finest winesin the "Les Jamcucs" coHcction, made from

a lcgcudary variety that reaches its pcr[cct expressioh in. the Pays d'Oc. A

rich and powerful wine colnl)ining scents of red fruits énd llin’cs of

mentholated aromas with a fresh finisll of summer undergroﬁﬂcll, "LQS

Jame”es Syrali" has won pl‘aise an(l awar(ls {1‘01’11 J[lle press tlll‘()ugll()ut J[]le
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Food & wine

Wine awards

20—year—o.ld vines planted on hillsides at an average altitude
of 150 m in the region of Nimes (cleep Rhone soils), the
Béziers plain (tlliclz c]ay and limestone SOilS) and the Aude
\'Tauey (poor limestone soils). "Gobelet" (fl‘ee s’can(]ing) and
"cordon de ‘Roya’t" (’tre“ised) pruning methods. Rela’cively

low yie](ls (40 to 850 H/]]a)..

Long maceration period (a})out 2 weeles) for 70%. Carbonic
maceration (£er1nentatio'n‘ of whole grapes) for 30%. About

10% of the final blend is age(l in oalel)arrels.

Our Syrall Les Jamcucs has a very dark colour and a fairly
syrupy appearance. [t has aromas of wild ]wrry fruits
(rasp})crrics, goosc]acrrics, l)laclecurrants), spices, cinnamon
and a touch of mint. It is very rich and fat on the pala’tc

with a 1011g, si“zy finish. This is a wine of a rare complexity.

Serve at 17 - 18°C. :
A pen(ect ‘match for Mediterranean 1[00(1, spicy clis]ies,

sauced meats, game and charcuteries.

- Prix du Public Desjar(lins (Quél)ec) 2015 : Médaille
(1'Arg‘ent - Syrall 2013. '
- I\WSCQOIf’ . Bronze medal Syra ah 2014
- IWC 2015 : Silver medal leal 2014..
- The Times : Best Value S pyral 2012:
- IWSC2014 : Silver medal.
- Syrah du Monde 2012 and 2013 : Silver mcdal..
- IWSC 2013 ; Silver medal "outstanding"
- Wine bpccta’tor 2013 : 86 pts
- IWSC 2012 : Silver medal.




- SMV Canada 2012 : Gold medadl. . S

- Decanter 2012 : Silver medal. .

SESE ZOII . Silver medal "Best in class" Syrah 2010.

- Robert Parker. in' The Wine Aclvocate aotit 2009
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Lots'of press eX’Fracts on Www.les—jameﬂes.com

\\')\'W.les—]ame“es'.com - contact@ 'les—]amenes.umn
LES JAMELLES - 32, avenue du Languedoc - 11800 Marseillette - FRANCE
T?1. +33 (0)3 80 61 46 31 - Fax.'+33 ()3 80 61 42 19.



