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Brèves de Comptoir 

This Syrah comes from Ardèche, Thomas and Cyprian have a parcel in the south of 
the appellation in the Pont du Gard area, near Nîmes.  Super smashable Syrah that 
has the meaty, peppery notes but with excellent ‘chillability and drinkability’.  
 

General Info 
Country: France   

Region: Ardèche  

Appellation: Vin de France   

Vintage: 2023  

 

 

 

Style: Light/Medium Bodied Red 

Closure: Diam cork 

Vegan Friendly: Yes 

 

Vineyard 
Farming: Organic (not certified)  

Grape: Syrah    

Soils: Clay-loam sand on granite  

Elevation/Exposition: 373m south facing 

Vine Age: 50-year-old vines 

Pruning: Cordon de Royat 

 
 

Winemaking/Ageing 

Hand harvested, spontaneous fermentation, 8-day maceration, 70% whole 

bunch. They remove some of the stems halfway through the fermentation and dry 

them out in the sun. This ensures phenolic ripeness in the stems but the addition 

of these adds structure and an extra layer of aromatics to the final wine. Aged in 

old oak for 8 months.  

 

Malolactic: Yes  

Fining: No 

Filtration: No  

Total SO2– <19mg/l 

Alcohol: 12% ABV 

 

 


