
Arnaud COMBIER
En Parallèle Syrah
Without Added Sulphites
2022
Vin de France

13.5% alcohol

100% Syrah

Silicious clay.
Organic practices.

Destemmed at harvest / Spontaneous fermentation at low
temperatures.

Intense black fruits, spices, with delicate tannins.

Recommandations: Serve between 53 and 57°C 
Aging potential: At least 3 years.

This generous wine reflects the emblematic aromas of
this gourmet grape variety without going over the top,
with beautiful notes of black fruits and a peppery finish.

Perfect with pigeon, beetroot and braised turnips, orange
vinegar sauce from the Restaurant Salon de Copenhague.
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