
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Cycliste Cotes du Rhone Villages 
Winery: Mare Magnum Srl

rated 06.05.2023
Total points 87 AWARD: SILVER
Category red wine
Vintage 2020
Primary grape  / grape varieties Grenache / Syrah
Quality AOP / AOC
Country - region Frankreich - Rhône
Alcohol in vol.% 14,50
Residual sugar in g/l 4,60
Acid in g/l 0,05
Sulphur free/total in mg/l 43,00
Aged in Wooden barrel/Barrique
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Clarity
Violet - Red - Brown
Color intensity
ueberreif-fruchtig
balsamic
Marmelade / Kompott
ueberreifes obst
nassgewordenes stroh
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Color: Dark Red
Aroma: Delicious aromas of dark berries, spicy hints of white pepper and oak.
Taste: Modern and elegant Côtes du Rhône with a nice minerality, prominent fruit with hints of blackberries,
balanced by a spiciness in the finish.
Food pairing: Combines perfectly with red meat, game or cheese.
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