
VINTAGE: 2022
REGION: Provence, France
GRAPES: Grenache Noir, Carignan, 
Mourvèdre
YEASTS: Native, pied de cuve
MACERATION: 1 week whole cluster
FERMENTATION TANK: Concrete
AGING: 9 months in concrete
ADDED SO2: 20ppm at bottling
FARMING: Biodynamic
ALCOHOL CONTENT: 12.5%
SOIL: Sand, limestone, clay
VINE AGE: 45 years
TOTAL PRODUCTION: 6000 bottles
VOLUME: 750mL

DOMAINE HENRI MILAN
HARU ROUGE

This celebrated winery has been pushing boundaries since it was founded in 1956 
by Henri’s father, Robert. Théo, Henri’s son and his wife Natalie are now at 
the helm and continue the familial tradition of making gorgeous wines and 

questioning the status quo. We’ve been fans of their wines for years and are 
priviledged to represent them in California.


