
Our family vineyard is located in Cucuron (Provence),  
in the Luberon Natural Park; surrounded by olive trees and 
forests.
We are committed to produce a quality wine while respecting 
the environment and have farmed organically since we 
acquired the estate in 2018. 

Grape Varieties: Syrah 100%
Terroir:  ndy terroir, at an altitude of 270m, facing south
and protected on the mountain-side by a forest, which
promotes biodiversity.
In this sandy soil, the vines can go very deep, which amplifies 
the original expression of this terroir.

Wine making: hand-harvested, short maceration of whole 
bunches in concrete vats. Gentle pressing and short ageing in 
vats to maintain freshness and fruitiness.

Tasting Notes:  A clear, bright ruby red colour with purple 
and blue highlights. The nose opens with a fresh bouquet, 
where wild strawberry, raspberry and cherry mingle with 
delicate hints of liquorice. Light and elegant on the palate, 
it seduces with its softness and freshness, with a fruity and 
perfectly harmonious finish.

Alcohol: 12,5% vol. 

WINE DESCRIPTION

LA SABLE CHOUPISSONS RED 2025
VIN DE FRANCE

English 
Version

2944 A Route de Lourmarin 84160 Cucuron FRANCE
Virginie MERCIER  + 33 (0)6 95 25 79 98
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We regularly take in a few young orphan hedgehogs from the LPO in Buoux (local 
branch of the French Bird Protection League). These hedgehogs help us fight 
caterpillars. Along with blue tits, chickadees and bats, they help maintain our 
biodiversity balance.


