
Grapes
100% Syrah

Region/Appellation
AOP Crozes-Hermitage

Alcohol by volume
12.50%

Residual Sugar
0.3 g/l

pH
3.74

Total Acidity
5.57 g/l

Drinking Window
2024 - 2030

Tasting Guide

Tasting note printed
26/11/2024

Crozes-Hermitage Petite
Ruche Rouge 2021 6x75cl

Winemaker Notes
A beautiful nose of red berries, blackcurrant and raspberry
followed by a palate with beautiful freshness and roundness. 

Vineyard
From rocky terrace vineyards where the soil is composed of
high alluvial deposit terraces with a lot of shingle.

Winemaking
A beautiful nose of red berries, blackcurrant and raspberry
followed by a palate with beautiful freshness and roundness. 

Vintage
A return to the standards after an elusive wine season. After
5 hot – sometimes scorching – years, and marked by
exceptionally early growth like in 2020, 2021 will leave an
indelible mark in winegrowers’ hearts. In spite of a chaotic
season, the workers’ labours produced a vintage with almost-
forgotten characteristics. Post-harvest, the fine balance of
the Ermitage whites gives us wines of great minerality and
the elegance of the Syrahs reminds us of a proper Northern
Rhone Valley vintage.

Food match
Grilled and Roasted Red Meats

Great with roasted lamb or barbecue meats.
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