
The Côtes de Provence "Signature RJ" 2018, signed by Roger

Jaar 's init ia ls , owner of the Domaine Souviou , is elaborated in

a Bandolese spiri t . In fact , the Mourvèdre grape variety,

dominant in the blend, gives strength, f ine tanins and a good

ageing potential to the wine . Produced confidential ly, th is

cuvée is aged for several months in oak barrels .

Terroir : A complement of l imestone soi l which is very wel l

drained, south facing v ines which a l lows for more sun exposure

thus riper grapes and the benefi t of the “Mistral” , a strong wind

blowing from the North, typica l to Provence that he lp keep the

vines healthy .

Vini fication : Our CDP is hand se lected and harvested . After

sorting and de-stemming, the grapes are crushed and left in a

tank for a fi rst fermentation at 24°C with the skins . Vinif ication

by grape variety and maceration for 4 weeks . Age ing of 6

months in oak barre ls of 2 wines . Bott led at the Domaine and

stored in the air-condit ioned cel lar.

Tasting Notes : Dark garnet robe, intense . On the nose, the

complex bouquet combines f lora l notes, wi ld strawberry, oa k

and liquorice . On the palate, notes of ever lasting f lower, cumin,

black frui ts , candied prune and coffee . The tannins are fine and

si lky with a beautiful aromatic persistence .

Food Pairing : We suggest to decant it before drinking . To be

enjoyed young as wel l as in 7-8 years of maturi ty . This wine ,

s igned by Roger Jaar, pairs perfect ly with a lamb rib steak with

thyme, duck breast with orange or pheasant .

Suggested Serving Temperature : Between 61 F˚ and 65 F˚ .

Alcohol Level : 14%

G R A P E  V A R I E T I E S

M o u r v è d r e  8 0 %  
S y r a h 1 0 %  
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