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Background 

the 9th century village of Sablet is a typical medieval stone fortified village of spiralling ramparts and 
towers, not dissimilar to the neighbouring village of Séguret just three kilometres away. an authentic 
Provençal village built atop a hillside, Sablets vineyeards take shape beneath the village at the foot of the 
‘Les dentelles de Montmirail’, a striking ‘lacy’ landmark (dentelle means lace) of jagged peaks of jurassic 
limestone which stand tall in the pale blue skies of this part of the southern Rhône valley.

Key Points

•	 Vinified with great care throughout a long cuvaison with pigeage and remontage

•	 Matured partly in new demi-muids and new barrels, mostly in a nursery of older barrels, some for 
13 months and some for 18 months to optimise complexity; both components assembled and 
matured together for a further 10 months prior to bottling.

•	 awarded ‘Le guide haChette’ 2012 StaR (Published September 29th 2011)

Award Success

2009 Vintage: Decanter World Wine Awards 2012 – Bronze 
2009 Vintage: IWSC 2012 – Silver 
2009 Vintage: Sommelier Wine Awards 2012 – Silver 
‘LE GUIDE HACHETTE’ 2012 STAR (Published September 29th 2011)
(an assemblage of predominantly grenache coupled with Syrah, matured at length in demi-muids over twenty 
months. the result is a deeply coloured wine, whose nose expresses red fruits mingled with flavours of vanilla 
yet with a wild ‘savage’ edge. the well balanced, long generous and fruity palate is supported by a good structure 
which assures this 2008 a cellaring potential of two or three years) – 2012 EDITION STAR

The Wine Style

Tasting Notes: immediately appealing fresh, plump youthful fruit of redcurrants and black cherries 
laced with more complex, perfumed oaky nuances of mocha and nutmeg. the fruit lingers to the 
finish, where the flavours are smoothly textured and beguilingly appetising, beckoning you to have 
another sip.

Food Recommendations:  Serve with a spread of dishes from freshly cut pâté to warm chicken 
salad or traditional meat courses and of course, French cheese
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