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in b  x

• Shape: Cube
 • Capacity: 3 L or 5 L

 • Weight: 3.15 kg (3 L),
5.20 kg (5 L)

 • Packaging: Bag in Box
with tap

RED 

3,72

3,07

13 %vol

VIN DE FRANCE

Marselan, Petit Verdot, Syrah 

This Bonheur in Box Red delights with its balance
between roundness and structure. The generous and
fruity Marselan pairs perfectly with the Petit Verdot,
which brings a spicy and vegetal touch, while the
Syrah enhances the blend with its aromas of pepper
and red fruits.

Serving temperature: 16–18 °C.
Food pairings: Grilled meats, stews, charcuterie,
aged cheeses, or simply enjoyed with friends
around a convivial meal.

Parcel-by-parcel harvesting at night to preserve
the aromatic qualities and health of the berries.
Direct pressing, static settling, traditional
alcoholic fermentation at 14–16 °C, aging in
concrete tanks on the lees.
 Selection and blending of our cuvées.
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GRAPE VARIETIES

TOTAL ACIDITY

DESCRIPTION

DEGREE

Diversity of our terroir, with vineyards close to
the sea and clay-sandy soils. Our wines are the
result of a dialogue between the sea and the
garrigues. The richness of our terroir ranges
from sandy soils near the sea to the rocky soils
made of limestone sandstone and marl on our
hillsides.

TERROIR

Bonheur

Two formats available

&3L    5L

CHARACTERISTIC
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