
CHÂTEAU MARIS – Les Anciens-MINERVOIS LA LIVINIERE

Light Full bodied

Fruity spicy

soft Tannic

91-93 pts : Wine 
Advocate
96 pts : Jancis Robinson

Château Maris is located within the re-known terroir of Cru La Liviniere in the South of France. Situated
at the foot of the Black Mountains, it is a family vineyard of 45ha producing Syrah, Grenache and
Carignan vines.

Winemaking
Fermented for 8 days in concrete and wood open fermenters at 23°C and maceration post at 28°C for 5
weeks.

Ageing 6 months in concrete tanks and egg shaped tanks.  Varietals: 85 % Carignan 15 % Grenache

Certifications
Organic Wine– BCorp 
Demeter – Biodyvin – Suitable for Vegans 

Tasting Serious but friendly juicy salty big wine.

Food pairing Perfect with a lamb mouse confit with honey, chicken with paprika or rabbit with olives.

Serving temperature 16-18°C


