
Ageing:
16 months in

concrete
tanks

Colour :
Ruby

Winemaking

Terroir
Hillsides of granitic arenas.  Acidic

and poor soils .

Grape Varieties:
Sciaccarello – Niel luccio – Carignan – Cinsault

Cellaring :
7 years

Serving :
18°-20°C

The Red

DISCREET, LIGHT & FRUITY

The 2022 Vintage:
Very long, hot summer beginning
mid-May. Only 130 mm of rain from
January to harvest.  The storm of
August 18 was beneficial  to the earth
but destructive for people.  Yields
l imited but juice of great quality.
 Manual harvest began on 24/08/2022.

Domaine  Comte  Pera ld i

Grapes received via conveyor,
sorted on table.  Fermentation in
concrete tanks.  10-day maceration
with daily pump-overs.

@domaineperaldi

www.domaineperaldi .com

info@domaineperaldi .com

Tasting Notes :
A JUICY AND EASY-DRINKING WINE.

Intense ruby colour with bright,
sl ightly brownish reflections.  Nose of
ripe red fruits and spices (myrtle) .   
Joyful palate,  gourmet,  with a well-
rounded body,  soft tannins,  and a
generous fruity f inish.
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EXCESSIVE DRINKING IS DANGEROUS FOR YOUR HEALTH. PLEASE DRINK RESPONSIBLY.

Notation Guide Vert
La Revue des vins de France

Note :  92/100

 INTEMPORELLE RANGE - AOC AJACCIO

Wine sales and tastings
at the estate

Book your visit  online at
www.domaineperaldi .com


