
THE REGION:
Blends reign supreme in Languedoc, a large coastal wine 

region in the south of France which stretches from the Rhône 
valley in the east to the Spanish border in the south west.

A wide variety of grapes grow well in the exquisite 
Mediterranean climate and fertile soil.

THE WINE:
Nocturnal is a classic blend with an unusual moonlit twist. The 

grapes were plucked from the vines in the cool of the night 
when sugar levels are more stable and acid levels are better. 

This results in a wine with richer flavour and aromatics. 
Grenache, Syrah, Mourvèdre and Cinsault deliver complex 
spicy aromas with fruity plum and black raspberry on the 

palate, balanced with earthy woodsmoke. The full body and 
lush tannins make the finish just long enough to savour all the 

nuances in this gorgeous wine.

FOOD PAIRING:
Try gourmet burgers to complement the smoky flavours in the 

wine or serve with a Cassoulet to match the Nocturnal’s 
southern France origins. A well-marbled cut of red meat 

makes for a more upscale pairing, but don’t forget
the candlelight. 

STYLE: BOLD RED

BODY: FULL

OAK: MEDIUM-HEAVY

SWEETNESS: DRY

ALCOHOL: 14%*

*Alcohol level based on following Winexpert winemaking instructions. 
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