
CHATEAU DE SEGURE VIELLES VIGNES

Designation : FITOU AOP

Vintage : 2023

Grape varieties : Grenache (40%), Carignan (30%), Syrah (30%).

Origin : 91 POINTS WINE ENTHUSIAST

Vinification : Aged 9 months in oak barrels. Syrah and old Carignan
are the first vinified in carbonic maceration, the Grenache
is vinified in traditional maceration.

Soil : Calcareous - clay soils.

Country origin : FRANCE

Sensory characteristic :  

Colour : A lovely and intense garnet red colour.

Nose :
This Fitou reveals a powerful bouquel and a great
complexity with aromas of ripe red fruits and spices of
Garrigue.

Palate :
On the palate, the wine is fleshy and harmonious with a
long finish.

Recommendations : Can be served with roasted red meats, games in sauce
and the typical dishes of the region such as duck terrine,
cassoulet...

Serving condition in C° : 16-18°C

Alcohol content : 14

Cellar potential : 4-5 years

Acidity G/L : 0

Product code : 665607

Bottle type : 0,75 SABINE BOUC CANNELLE

Capacity : 0.75 L

Empty bt weight / size in mm: : 0.6 Kg / L 76.2 x l 76.2 x h 326.5

Full bt weight : 1.35 Kg

Case weight / size in mm : 16.606 Kg / L 327 x l 246 x h 340

Cubic Capacity : 0.025 m³

Units per Case : 12

Number of layers : 5

Number of cartons per layer : 14

Number of cartons per palett : 70

Palett weight : 1162.42 Kg

Bottle Barcode : 3288841037097

Carton Barcode : 10828884000032


