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Maison Parcé Freres Domaine de La Préceptorie

So2 MON AMOUR

Appellation Manry Sec Protégée

The Vines

In Terre Nowvelles parcel, between Maury and St Paul de
Fenouillet, there we can find several types of grapes planted
in the same parcel. Low yield per hectares.

The 2017 harvest were precocious.

240 meters altitude in a north exposure small valley.

Grape variety : Grenache noir and Carignan.

Vinifications

Grapes harvested by hand.

Cold prefermentary maceration.

Alcoholic fermentation at 22°c and then soft extraction of
the must.

Aged 18 months in oak barrels.

Tasting

Eyes : deep garnet.

Nose : complex, roten red fruit as strawberry or blackberry
aromes and liquorice notes.

Mouth : ontctuous, harmious, aromatic, intense mix between
DOMAINE red and black berry.

Food pairing : tuna steak with pepper, grilled meat, lamb or

LA PRECEPTORIE duck, blue cheeses.
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