Dom de Cébéne, Belle Lurette 2020 Faugeres

Full bottle 1,336 g. Certified Ecocert organic and Demeter bivdynamic. Mostly old Carignan bush vines (over

100 years old) planted on schist, with a little bir of Mourvédre and Grenache. Very low yields (15-20 hifha),

band-picked, and fermented in small-parcel batches. Spontancons fermentation in stainless steel.

The purity of this wine is stunning. Soaring fruit. Limpid, jewelled; liquid rubies. This might be the best

vintage of Belle Lurerte so far. Deep. An obsidian core of minerality. Bur gentle. A whisper of dust.

Somehow, Brigitre Chevalier has managed to coax sarin-sheathed tannins our of those gnarly old

vines. Hauntingly beautiful. Shébui in a glass. (T'C)
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