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History Chistian Esteve created the Cios Canereccia in July 2010 after 15
years work in the Gmily edale. The choce was made 1o use vats of 31H and
26h and one 160! barmel with the objective of vinifying each wine ke a micro -
cuvée,

Location Located between Aleda and Corte an an ancient lerraced corved by
the Tavignanu river and on a Miocens culorop

Soll & Terroir Rolled Stores, igneous rocks, alluvium and deep kmesione

ViticuRure Natural grassing-down baiween every other row of vines, deleafing
and green harvest

Harvest Manua harvest using small crales and ngorous piol selection. Soring
of thé vinég and in the celly

Nietlucdu 50% - Syrah 25% - Grenache 5%

12hours in cold room in order to preserve the freshness of the
bunches , 20 days lermentation at 26 *( with 2 pumping over per day. End of
lermentation at 30° C for 15 days

& months in oak barrel of JOHL. & months in val

Strong color wilh shades of liles-red. Complex noise mth linly notes,
red fruits. Mouth ; Red fruits and violel flavoss. Supple taning end smoothy end

Serve between 12" el 5%
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History

(hatian Esleve ceated the (ot Canereccia in July 2000 aftet 15 yedrs work in the
tamily estate. The choice was made (0 use vals of 3In and JE0 and one 160 barrel
wilh the obieclive of vinitying sach wine like @ micro -cuvée.

Location
located between Aleria and Corte on an ancient letraced corved by the Tavignany
river and on 4 Miocent sul(rop

Soll & Terrolr Rolied Stones, ignecus rocky, alluviem and deep fimeslone
Yiticulture

Natural grasuing-down between svely other row ol vines, delealing and Qreen
harvesl

Barvest Manual harvest wsing small crates and rigocous plot selection. Sorting on
the viee and Io [he (ella

00N Yermenting

12 houors i 2 cold room (6*(), natural yeast, 20 days lermentation
belween 18 and 20°(

val

Brifiant color with green tints. A fruity noise with while llower aromas.
Well-balanted in the mouth with cifrus Havers and white peach. Persittent and line
énd

Serve belween 10° el 12'(
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History Chiristian Esteve created the Ciés Flanereccia in Juty 2010 after 15
years work in the amiy estate. The chocs was made fo use vats of 31 and
26H and one 160! barmel with the objective of vinifying each wing ke a micr -
cuves

Location Located between Alena and Corle on an anceenl lemaced corved by
the Tavgnanu rer and on a Miocene oulorop

Soil & Temroir Rolled Stores, igneous rocks, alluvium and desp kmesione

Viticuure Natural grassing-down batween every other row of vines, dedealing
and green harvest

Harvest Manua harvest using small crales and ngorous plol selection. Soring
on the vine and in the cellar

Stlaccarellu S0%, Niellucciu 25%, Grenache 25%

I7hours in (old room in order to preserve Lhe freshness of the
berries, 20 days fermentation between 18°C and 20%

e S = w

val

Beautilul color of deep pink. A Truily and leshy noise with aromas rom
the magquis. These Hlavors are also found in the mouth. Well-balanced, powetful wilh
red fruits and ctrus fruit. Persistent and delicate linish

Serve between 10° el 12%(
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CLOS CANERECCIA ROUGE

History /¥

(himtian Esteve ceated the Cled Canerecoia in July 2010 afted 15 years work in the
family edtale. The choice wat made 1o uie vals of SIM and Johl and one 16bl batrel
wilh [he objective of yvinilying aach wine [Ike & miCio-(uvee

Location
{otated between Alerla and (otle on an ancient lerraced corved by the Tavignano
river and on 4 Miodends sullrop

Soll & Terrelr Rolled Stones, igneaus tochs, alluvium and deep Immeslone

¥itlculture Katural grassing-down between every alher row of vines, delealing and
green harvest

Harvest
bort CamEmiiaen Manual harvest using small crates and rigorous plol seleclion. Sorting on the vine
andon Uhe (elle

Niellucgu 80% - Syrah 20%

12 hours in a cold room, vatting by gravity, 15 days lermentation
al 26*C with 2 pumping over per day, finale & chaud (30°C) pendant 15 jours.

12 month in oak barre of 20HL for the Niellucciu, 12 months demi-mulds
(Syrah, Grenache), blending, ¥ in wood, ¥ in val

A strong color with shades of tiles -red. (omplex noise with flinly notes.
Aromas of wild-game and scents of the scrub. Powesful and persistent end with
stone fruits and vanila flavors.

Serve belween 12° ¢l 5
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CLOS CANERECCIA BLANC

History
Lhtmbian Esleve corealed the (

lamily estate. The choice wat made 1o uie vals of $1h and Mehl and cne 1601 Barrel

AR i " "
i July 2000 aftes 15 yedrs woark in the

wilh [he obiective of vimlying sach wine like & micro «(uvée

Location
Located between Aleria and Corte on an ancient terraced corved by the Tavignany

fiver and on & Miodene suliiap
Soll & Terrolr Rolied Stones, igneous Huviem and deep limetione

Viticulture
Natural gravsing-down beiween every other tow ol viney delealing dnd green

narvest

Harvest

e ganidian.a W ¥ i
QR e s TR Aryesd

ang in the cetla

Yermentinu 100%
11 houts in cold room, 20 days lermentation between 18 ¢l 20°(
23 inval, 1/3 in oak

Pale yellow color with green lints, Atomas of quince and pex with a
louch of white Mowers In the moulh stone fruils Navors, a light hint of vanilla.
Strong and persistent.

Serve between 10° &1 13°C
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CLOS CANERECCIA ROSE

Wistory (heistian Esteve created the Clos Lalieeccia i

Barrel with 1he |

Locatien

Soll & Terrelr Rolied Slones

Yiticulture
Natural grasiing-dow

ndrvesl

Harvesl

Manual hat

Nietlucau 100%

12hours in a cold-room, 20 days fermentalion between 18 and 20°,
SO% from maceration, S0% direct press.

Var

A deep pink color. Red fruils like strawberry and cherry in the noise. A
light touch of spice. A strong and persistent wine in the mouth. Fruily and spicy in
the end. Perfect to accompany 3 meal

Serve between 9° o1 11%
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BIANCU GENTILE

History
i Chintian Esteve orealed The Cled Caneretond v July X010 alter 15
= family edtale. The cholce was made 1o ute vals of SIM and Jab J

| = n Wilh e ooieClive § Iyin !r.u'-] BRI wine [IKe 3 miCio «{ivee
L [T

Location
lotated between Aketia and (otte on an antient e | corved by the Tavignano

| Hiogens suliiop
Soll & Terrolr Rolled Stones, igneaus toks, all

Vitlculture
Katoral grassing-down belween every

Bafvesl

Harvest
Manudl harvest caing imdll (rales and ngondus pial seleclion, Sactin
ang in the (etlar
Biancu Gentile W00%
12hours in a cold room, 20 days fermentalion between 18 of 20°(

23 inwat, 1/3 in oak

The Biancu Gentile gives stone fruits aomad ; peach, apricot with a louch
of ¢itrus, 11’5 @ round and full-bodied wine, gourmand and fruity with a fine end.

Serve between 10° el 13%(

CLOS CANERECCLA - Payian Vignermn
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Chimlian Esleve created the Clos Canereccia in July 2000 after 15 years work in the
family estale. The choice was made 1o ute vals of SIM and J6ni and one 1681 barrel
wilh the objective of vinilying eath wine like a micro-cuvée.

Location
[ocated belween Alerta and Corte on an ancieol terraced corved by the Tavignano

fiver and on a Miofent suliiop
Soll & Terrolr Rolled Stones, igneaus tocks, alluvium and deep limestone

Yiticulture
Nalural grasung-down, deleating

Harvest
Manual harvest using small crates and rigorous piol seleclion. Sorting on the vine
and in the Cella

(arcaghjolu Nema 100%

24h in 2 cold room at 6*(, manual seeding, no sulphite, natural
yeast, 30 days skin maceration in amphora, 2 bunching per day

12 months in amphoras

A black cherry color, Noise : complex with sweel spicy notes, ripe red
Iruils, flavers Irom the maguis, laurel, [n the mouth, 3 powerlull wine, fruity with

fuppie tamins
No sulphite, ne lining. unfiltered
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AMPHORE VERMENTINU

(hrimtian Esteve ceated the Cled Canerecond in July 2000 alter 1S vears work in the
family estale. The choice was made 1o uie vals of SIM and J6hi and one 1601 batrel
wilh the objective of vinilying sach wine like 3 micro-(uvée.

Location
{ocated between Aleria and Corte on an ancient lerraced corved by the Tavignano
river and on a Miocens sulcron

Soll & Terroir Rotled Stones, igneous rocks, alluvium and deep limeslone

Yiticulture
Natoral grassng-down, deleafing

Harveil
Manual harvest using wmall crates and rigorous piol selection. Sorting on the vine
and in he (ella

Yermentinu 100%

J4hours in 2 cold room al 6°C, manual seeding, no sulphites,
nalurdl yeasl 25 days tkin maceralion, ! pumping per day, malo-lactic lermentation

on line lees for 5 months in amphora

An orange-yellow color, Aromas of nuls, biller orange. A powerful and
perintent wine, tilky tannins. Complex with flavors ol menlhol, cirus fruils and
nals in Lhe mouth

No sulphite, no lining. unfiltered

CLOS CANERECCIA - Payan Vigneron
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CLod CamimECCiA

AMPHORE NIELLUCCIU

Chimlian Esleve created the Clod Canereccia in July 2000 after 15 years work in the
family estale. The choice was made 1o ute vals of SIM and 26ni and one 1681 barrel
wilh the objective of vinifying aath wine like 2 micro -Cuvée.

Location
[ocated belween Alerta and Corte on an ancieol terraced corved by the Tavignano
fiver and on a Miofent suliiop

Soll & Terrolr Rolled Stones, igneous tocks, alluvium and deep limestone

Yiticulture
Nalural grassing-down between evely olhet row 0! vines delealing and gresn
harviest

Harvest
Manuadl harvest esing small crates and ngotous plol selection. Satting on the vine

and in Uhe cella

Nietluccu 00%

24h in 3 cold reom at 6°(, manual seeding, no sulphite, natural
yeast, 30 days skin maceration in amphora, 2 bunching per day

12 months in amphota

An intense ruby color. A complex and pleasant noise wilh black fruils
and spices noles A powerful and deep wine in the mouth, supple lannins.

No sulphile, no fining, unhillered

CLOS CANERECCLA - Payian Vigneson
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Clos Canereccia

120 Chemin de Rotani — 20270 ALERIA

Tél ¢ 04.-95.34.17.85
Mail : closcanereccia@orange.com
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Retrouvez-nous sur

ki @ 2

WWW.closcanereccia.com
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