
DOMAINE DE PRATAVONE

DOMAINE DE PRATAVONE
    RED

AOP AJACCIO

ORIGIN OF  WINE
Owner : Isabelle Courreges.
Appellation : AOP Ajaccio.

Terroir: Hillsides of granitic sandy soils
Climate: Nearly 3,000 hours of sunshine, low rainfall; the vineyard is located in southern 

Corsica, 10 km from the sea. 

GRAPE AND VINIFICATION
Sciaccarello (70%), meaning “crunchy to the bite,” is a Corsican grape variety with 
medium-sized berries, low in anthocyanins but highly aromatic. Grenache (20%) 
and Nielluccio (10%) complement it, adding structure and color. The harvest is 
crushed and destemmed. The cap is broken up twice daily. Fermentation 
temperature is controlled between 23°C and 25°C. After malolactic fermentation, 
the wine is aged in stainless steel tanks for 12 months before being bottled at the 
estate. 

TASTING NOTES
A ruby red color with bluish-purple highlights, with a spicy nose. The palate is marked 
by red fruit flavors. It has undeniable aromatic power, offering both length and 
complexity. 

SERVING
Serve between 14°C and 16°C. This wine expresses itself fully with slow-
cooked dishes and grilled meats such as rib steak. Ideal for Mediterranean 
cuisine. It can be cellared and will improve over 5 to 7 years. 
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