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Cuvée L’Essentiel 2023 

 

 
Technical data 
Alcohol: 14.5% Sugar: <2 g/L 
Total Acidity: 4.03 (g H2SO4/l) PH : 3.46 
Total SO2: 42 (mg/l)  
Ingredients et nutritional information available at: 
https://domaine-lancienne-ecole.com/fr/ingredients-et-nutrition-
lessentiel-2023/ or use this QR code 
 
Total Volume produced: 2300 bottles 
Yield: 10.5 Hl/Ha 
 
Bottle bar code: 3770001194554 
Case bar code: 13770001194551 (box of 6) 

 Appellation 
AOP Vinsobres 

 Origin 
Vinsobres, Côtes du Rhône, Drôme Provençale 

 Grape Varieties 
Grenache Noire 50%, Syrah 50% 

 Tasting Notes 
Full bodied and powerful, huge black fruits, 
incredibly concentrated, great balance between fruit 
and acidity. 

 Viticulture 
Organically farmed vines 

 Harvest dates 
17 and 24 September 

 Vinification 
Traditional fermentation with natural yeast. Aged in 
vats. 

 Terroir 
Our vines are on a gentle south facing hillside. The 
soils are the typical “argilo-calcaire” mix of the 
Vinsobres appellation, but more sandy and stony. 
Average age of the vines is 40 years 
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