SERVER CARD

2021 Vieilles Vignes

SAY THIS
Thisis Janasse's flagship, Vieilles Vignes, from Aimé Sabon's
family in Courthezon. Old Grenache on four soils, including the
galets. Black fruit and garrigue. Pour it with rosemary lamb.

WHY IT MATTERS

Aimé built the cellar. Christophe has run it since 1991. Aimé Sabon
came home from military service in 1967, took back family vines
from the cooperative and the negociant, and built his own cellar in
1973. He named the domaine for the family farm at La Janasse in
Courthezon. Fifteen hectares then. More than 90 now. Christophe
studied in Beaune, took the keys in 1991, and split the wines

PAIR WITH

* Rosemary rack of lamb or loin chops
« Slow Provencal stew or daube

* Mushroom, lentil, and garrigue herbs

Serve around 60-64°F in a generous Rhone stem. Taste on opening. A
30-60 minute decant helps the 2021 show the garrigue.



