Producer
Celliers du Chablais

In Aigle in the heart of Chablais, the cooperative-run
traditional winery produces traditional Vaud wines as
well as modern, innovative and award-winning wines
with heart and soul. General Henri Guisan of Celliers du
Chablais bought a large portion of the vines around the
world-famous Chéateau d'Aigle. The vineyard of 135
winegrowers, who keep their yields at a minimum for
quality reasons and harvest manually, is processed as
naturally as possible. The unique terroir is responsible
for the floral and mineral aromas and the fruity flavours
of the Celliers du Chablais wines are thanks to the many
hours of sunshine.

Foodpairing

-

Grilled or fried veal

Celliers du Chablais, 2022

Syrah d'Aigle Chablais AOC barrique

Country of origin
Switzerland

Grapes
Syrah
Serving temperature
16 -18°C
Allergen notice Alcohol content
Contains sulphites 13.5%
Character

A fruity, well-balanced, long-lasting brick-red wine with aromas
of cherry and damson alongside fine roasted notes of coffee,
cocoa and chocolate, together with slight vegetal aromas. On
the palate the wine is very fresh with ripe tannins and a
full-bodied, harmonious structure.

Wine type

Sweeter wines Balanced wines Lingering wines

Effervescence

Harmony Opening sweetness

Persistence Acidity

Body Astringency

Softness
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