
PANORAMA ROUGE 2024

Hand -picked;  tota l  destemming,  no  crushing ;  spontaneous  fermentat ion;  gent le  macerat ion  for  a  dozen  days  a t
between 20  and 25°  C;  blending  of  f ree - run and press  ju ices .

f  

401,  Chemin du Claux  et  pas  401,  Campagne  Le  Claux.
84240 La  Motte  d’Aigues  FR ANCE
Tél .  :  +33(0)6  99  70  26  05
E-mai l  :  sy lva in@sylva inmorey.com

Société  Civ i l e  d’Expl oi tat ion  A gr icole  SLB  au  capi ta l  de  1 5 0  0 0 0  Eu ros
RCS Avignon 440  650  711  .  T VA  n°  6 1 4  4 0 6  5 0 7  1 1

Domaine: Luberon

European Label AOP: Luberon

Viticulture: ECOCERT-certified organic viticulture

Location: Communes du Pays d'Aigues

Grape varieties : 30% Syrah, 30% Grenache Noir, 20% Cinsault, 10% 

Carignan, 10% Mourvèdre

Planting year: 1955 à 2018

Surface area: Environ 5 ha

Altitude: moyenne 320m

Orientation: Variées selon les parcelles

Geology: Terroirs calcaires

Density: 4400 pieds/ha

Pruning method: Cordon de Royat palissé / Gobelet 

Aging: 19 months in oak barrels and concrete tanks

Bottling: Unfined and unfiltered wine; bottled on fruit day in August 

2025

VINTAGE PERCEPTION
20 24 was  a  very  f ine  v intage ,  despi te  yet  another  severe  l a te  f rost  epi sode  in  the  reg ion,  which  d id  not  tota l ly  
spare  the  es tate .  Alternat ing  goo d ra ins ,  windy  spe l l s  and  temperatures  that  were  not  excess ive ly  h igh 
enabled  us  to  obta in  a  very  wel l -ba lanced  harvest ,  with  a  rea l  f reshness  i n  the  wines  obta ined.  They  are  eas i ly  
d ige st ib le  and f ine ,  without  excess .

HAND-HARVESTING AND VINIFICATION




