
Domaine de Terrebrune - SAS Terrebrune - 724 chemin de la Tourelle 83190 OLLIOULES - France (Var)
Tél: 04.94.74.01.30 - domaine@terrebrune.fr -       domainedeterrebrune

Siert 41949230100017 - APE 0121Z - TVA 79419492301
Crédit Agricole Six-Fours - IBAN FR7619106000060831960000129 - BIC AGRIFRPP891

TERREBRUNE RED

VINTAGE 2021

Climatology :
A cold winter with little rainfall gave way to a spring that was equally
sparse in precipitation, resulting in a marked water deficit. Fortunately, the
summer was temperate and lulled by sea breezes, allowing the vines, with
their carefully controlled yields, to bring the grapes to optimum ripeness.

No inputs are added to the wine, apart from a tiny dose of sulfites.
Fermentation takes place exclusively with indigenous yeasts. The grapes,
transported in crates, are vinified by gravity, without pumping.
Maceration lasts 2 to 3 weeks, with daily pumping-over, to extract all the
noble matter from the grapes and reveal the purest expression of the terroir.
The wine is then aged in oak tuns in our underground cellar, nestled in the
Trias bedrock. For 18 months, the wine draws on all its telluric energy. Finally,
the rackings, carried out in harmony with the lunar cycles, lead to a final
blend where the wine reaches its full expression.

Winemaking :

A vintage of great fullness and assertive character. It is one of Terrebrune's
great vintages, combining balance and concentration.
Already very harmonious, supported by silky, enveloping tannins, it will gain
in intensity over the years, gradually revealing all the complexity of its racy
expression.
This wine reveals bewitching aromas of black fruit, licorice and leather, while
its mouth seduces with fresh mineral tension and an elegant saline touch.

Tasting notes :

This vintage goes perfectly with fine red meat, tasty lamb with olives or
grilled fish, enhancing each dish with its richness and balance.

Wine and food pairing :


