DOMAINE
DE LACCENT

Petit Accent 2023
|GP Mont Baudile Red

TERROIR
Small vineyard plots on limestone

VARIETIES

Grenache noir 40%, Cinsault 25%, Carignan noir 25%,
Syrah 10%

Age of the vines 25 - 40 years
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HARVEST & WINE MAKING

Manual harvest late August - mid September

Yields 25-30 hl/ha

Indigenous yeasts, whole bunch fermentation in small
stainless-steel tanks for about 8 days, aged 12 months
in tank
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ANALYTICAL DATA
Alcohol 13 % vol
Acidity 3.1 g/I
Residual sugar 0.2 g/l
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TASTING NOTES

Medium purple colour

Fruity aromas of black cherries, plum, chocolate and
some spicy notes.

Ripe and smooth tannins, with a long and elegant
finish.

Very elegant and light red wine.
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PIXNER Konrad - Vigneron
34150 St-Jean de Fos - France
info@domainedelaccent.fr

SERVICE
Serving temperature 14 °C
Best opening time 2026 - 2028

10 000 bottles produced
Organic farming (AB) FR-BIO-10



