
Château l’Ermite 
d’Auzan Gavroche 
Rouge, Vin de 
France [Organic & 
Biodynamic] 2024
FCA025 CHÂTEAU L'ERMITE D'AUZAN RHÔNE, 
FRANCE

13% | 6 x 75cl | Screwcap

Grenache 80% , Syrah 20%

Vegetarian, Vegan, Organic, Biodynamic, Sustainable

A natural, organic and now biodynamic cuvée 
from this dynamic estate - a great summer red 
that can be served lightly chilled.



Château l’Ermite d’Auzan Gavroche Rouge, Vin de 
France [Organic & Biodynamic] 2024
FCA025 CHÂTEAU L'ERMITE D'AUZAN RHÔNE, FRANCE

PRODUCTION

Produced from the estate's young vines (average age 10 years) growing in vineyards overlooking the 
Camargue and strewn with smooth pebbles from the Durance river valley. After harvesting, the grapes 
are chilled for 3 days before a natural ferment at controlled temperatures. Unoaked and 'croquant'.

 

TASTING NOTE

Aromas of wild woodland fruits and bracken. The palate has fresh blackberries, bramble fruit with, 
supple tannins and crunchy, fresh acidity to keep it lifted and juicy.
 

FOOD MATCH

Enjoy with grilled or barbecued meats, or hearty vegetarian sausages.

 

NOTES


