
Terroir
Hillsides of granitic arenas.  Acidic

and poor soils .

Winemaking

SIGNATURE RANGE – AOC AJACCIO

The Cuvée Comte de Poix

SILKY, ELEGANT, PURE

Domaine  Comte  Pera ld i

Conveyor reception,  sorting table.
Fermentation in concrete tanks at ~28°C.

15-day maceration.

@domaineperaldi

www.domaineperaldi .com

info@domaineperaldi .com

Tasting Notes:
A SILKY, FLORAL RED WITH REMARKABLE
MINERAL PURITY.

From the very f irst drops,  this wine
reveals a bri l l iant ruby robe. The nose
unfolds gracefully with notes of
heirloom roses,  f l int ,  and Burlat cherry.
Subtle spices are already present,
poised to reveal even greater depth
with a touch of decanting. On the
palate,  the texture is si lky,  precise,  and
impeccably elegant,  offering
remarkable length where mineral
nuances intertwine with delicate f loral
notes.  A beautiful ly pure expression of
our Sciaccarello.
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EXCESSIVE DRINKING IS DANGEROUS FOR YOUR HEALTH. PLEASE DRINK RESPONSIBLY.

the signature
Founder of the estate,  passionate defender
of Sciaccarello and one of the pioneers of
the AOC Ajaccio,  Grandfather Louis,  Count
of Poix,  deserved a wine of exceptional
character.  To ensure his legacy would
endure,  a stoneware jar proved the perfect
choice,  al lowing for the purest expression
of our Ajaccian grape variety.

Colour:
Ruby

Ageing:
16 months

Grape Variety :
100% Sciaccarello

Cellaring:
15 years

Serving :
18°-20°C

Stoneware
jar

Wine sales and tastings
at the estate

Book your visit  online at
www.domaineperaldi .com

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.


