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AOP SAINT CHINIAN

- LES PINS -

ENVIRONMENTAL CONDUCT
Certified Organic Agriculture
High Environmental Value (HEV) Certification
Regenerative agriculture fostering the stimulation 
of soil microbial life.

GRAPE VARIETY
Predominantly Syrah, Grenache.

TERROIR
Selected from the finest plots, the terroirs of gneiss 
and limestone at altitude reaching 350m.

VINIFICATION
Manual harvest and sorting.
Gentle extraction during maceration.
Malolactic fermentation in French oak barrels.

TASTING
Beautiful ruby red color. Aromatic complexity. 
Finesse of garrigue, truffle, and black olive aro-
mas. 
Elegant and velvety palate.

PAIRING
Coq au vin, meat in sauce, ribeye steak

SERVICE TEMPERATURE
18°C


