
IGP PAYS D’OC

DOMAINE LA NEGLY

PAVILLON

TERROIR: 
Clay-limestone soil facing the sea.

MAIN GRAPES: 
Syrah 
Cabernet

WINEMAKING:
The Grapes are picked in crates at optimum ripeness with 
selective sorting .Traditional vinication with total 
destemming. Short maceration with daily punch-down in 
wooden barrels.

AGEING:
Maturation of 6 months on ne lees, in concrete .

TASTING:
This cuvée where Syrah predominates, has a nice length in 
the mouth. The tannins are soft and silky. Fruity wine with 
aromas of wild strawberry and fresh fruit.

FOOD AND WINE PAIRING:
Ideal companion of grilled lamb.

To serve between 15 and 17°C. 

To drink between 2 and 4 years.

SARL Château la Négly
Route des Vins 
11560 Fleury d’Aude

Tél : 04 68 32 41 50
Fax: 04 68 32 10 69
contact@lanegly.fr
www.lanegly.com


	14: Pavillon 23

