
LA BELLE HISTOIRE
Red wine | AOP Languedoc | Syrah – Mourvèdre

THE GREAT WINE
We have poured the very best of ourselves into it. Our finest parcel 
of Syrah and a touch of Mourvèdre.

THE WINE’S STYLE
La Belle Histoire is our most accomplished wine.

On the nose, notes of ripe fruit and toasted aromas.

On the palate, a purée of red fruits and an exceptional length.

Enjoy a few bottles today and cellar the rest to rediscover this fine 
wine for ageing in 8 to 10 years.

THE LITTLE EXTRAS OF THE VINIFICATION
For barrel ageing, we selected the Hungarian cooper Kadar in Budapest.
The continental, cold climate of Hungarian forests produces oak with 
very fine tannins, thanks to its slow growth — an ideal wood to bring 
complexity and elegance to La Belle Histoire.

THE DETAIL WE LOVE
DIAM corks were used to ensure a tasting free from cork taint.

THE PERFECT MOMENT
The greatest pairings are often found in simplicity: with a thick rib 
of beef grilled over vine cuttings. Ten years of cellaring will give 
this wine an additional soulfulness.
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