
VINTAGE: 2020
REGION: Roussillon, France
GRAPES: 80% Grenache, 20% Mourvèdre
YEASTS: Wild
MACERATION: Grenache: 20 days, 
Mourvèdre: 18 days
AGING: 6 months in old oak, 1 month in 
stainless
FILTRATION: Unfiltered/Unfined
FARMING: Organic, uncertified
ALCOHOL CONTENT: 12.5%
ADDED SO2: 4ppm
SO2 REGIME: At bottling
SOIL: Schist
VINE AGE: 30 years
TOTAL PRODUCTION: 100 cases
VOLUME: 750mL

LE DÉBIT D’IVRESSE
MY FAVORITE THINGS

Luc Devot is making the wine we want to drink every day, and should. Working 
in the small town of Estagel, in the hills of the Pyrenees, Luc’s winery is just inland 

from Perpignan in the rough and rustic Roussillon. All reds are semi-carbonic.


