BILA HAUT

BILAHAUT'OCCULTUM
LAPIDEM'COTES DU
ROUSSILLON VILLAGES ROUGE

COTESDUROUSSILLON VILLAGES - LANGUEDOC - FRANCE -
EUROPE

TECHNICALDETAILS

The Estate

It was in Latour de France that he chose to set up his domain.
Occultum Lapidem is the first expression of this terroir. Then there
followed 6 years of reflexion, observation and analysis to produce a
precious, rare wine: v.i.t. The story continued near a little village
called Lesquerde. Steep, craggy limestone, arid soil, battered by the
tramontane wind... A wine wriggled free from the grasp of nature:
L’esquerda. Eventually, Single Vineyard Selections r.i. and
Chrysopée were able to reveal new nuances of this oh-so-precious
terroir.

Wine Making
Each variety is fermented using native yeast in cement vats.

Racking replaces filtration to clarify the wine and aging takes place
in a combination of cement tank and 600-liter wooden demi-
muids.The wine is aged half in cement tanks and half in oak casks.

Food Suggestions
Pairs well with

TASTING NOTES

This wine is initially quiet and reserved, with light blackberry paste
and black-cherry tones that are spiced by hints of dark chocolate,
licorice and turned earth. The palate boasts a firm, tannic structure
and bright acidity, with flavors of tobacco, chocolate, black plum and
blackberry. Herbal and spicy root overtones linger on the close.

Syrah, Grenache, & Carignan grape blend.
This wine contains allergens, sulfites.

VINTAGEIMPORTS

Importer & Distributor of Wines & Spirits

SCAN>>

More About
This Wine

Bila-HaUT

Occultum Lapidem

COTES DU ROUSSILLON VILLAGES LATOUR DE FRANCE

BY MICHEL CHAPQUTIER

ATTRIBUTES

* Available Size: 750mL (12 pc)
* Biodynamic

* Organic

* ABV%: 14

* Class: Red
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