
Château Coupe-Roses 
 

- GRANAXA –  

Minervois red wine appellation 
 

GEOGRAPHICAL LOCATION: 

Mountain area in High Minervois with 

South/South-West exposed plots and  

an altitude of between 200-350 meters  

 

GRAPE VARIETY:  90% Grenache   

10% Syrah 

 

TERROIR: Rocky limestone hillsides 

 

AGRICULTURAL PRACTICES:  Organic farming 

   Ground cover practices 

   Compost spreading 

 

VINIFICATION:  Manual harvesting  

  Destemming/pigeage 

  21 to 60 days of maceration 

 

AGEING: 12 months in barrels 

 

WINE TASTING: Whilst being poured, the wine shines with a dark garnet 

colour. The intense sparkle demonstrates its liveliness. A moment is required so 

that the veil is lifted from over the scents and flavours. There is an arising 

flavour of dark tobacco that along with the light leather, the dark forest 

berries and the brandied sloe flavours cover this discreet harmony. A good 

acidity combined with slightly mixed tannins produces an elegant wine          

 

LABELING:  

 

Bottle Volume Bottle capsule Cork 

Bordeaux conically 

shape bottle 

75cl 

150cl 

Aluminium 

complex 
45/24 mm 

 

PACKAGING: Cardboard boxes of 6 or 12 bottle 


