Costières de Nimes, the easternmost appellation
of the Languedoc, is effectively part of the Rhône
since the climate, soil and topography are so similar
to those just over the river in the southern Côtesdu-Rhône vineyards. The relatively uniform soils
are marked by large pebbles on gentle, typically
south-facing slopes.
Château de Campuget was established in 1942
and is a top quality estate near Nîmes with a long
history. In its cellar, tradition and progress unite to provide aroma, finesse and bouquet and deploys a
wide range of traditional Rhone cépages to produce full, easy and spicy wines.

2013 Campuget “1753” Syrah
Costières de Nîmes, Languedoc Roussillon

This wine is Campuget’s latest addition to their portfolio.There is a document in the possession of the
Dalle family thatshows the vineyards of Campuget were mentioned in 1753.
This 100 percent Syrah pays homage to this age-old wine tradition of winemaking at Campuget. It is
done in stainless steel, with no oak treatment whatsoever.
Vintage: 		
Region: 			
Alcohol by volume:
Producer: 		

2013				Country: 		
Rhône				Grape Varieties: 		
13.5%				Bottle: 			
Château De Campuget

France
Syrah 100%
75cl

Tasting notes: Classic Syrah nose with a very intense fruit-driven character. This wine shows a smoky,
liquorice character and a hint of dark chocolate with a lovely smooth and chunky but velvety texture.
No oak ageing but bags of complexity.

Reverse Wine Snob - Highly Recommended
OVERALL RATING: 7.8 - The Best Syrah Under $20

The 2013 Campuget 1753 Syrah begins with a very pleasant aroma full of blackberry,
violet, hints of cocoa, coffee and mint. Tasting the medium-bodied wine reveals tons
of smooth and silky dark fruit and lots of licorice. It’s also a bit smoky and meaty
just like you would expect from a good Rhone Syrah. More coffee and
cocoa notes lead into the dry, dusty, chalky and very long finish.

