
 
 

 

 

 

 

 

 

 

 

 

 

 

 

  

Privilège 
AOP Côtes d’Auvergne 

Grape varieties : Gamay and Pinot Noir 
Terroir : Basaltic and clay 
Style : Red 
 

Wine-Growing :  

Blend of our plots in the middle of the Auvergne volcanoes 

 
 

Wine-Making : Aged in oak barrels for 12 months 
 

Tasting Notes : 

Colour : deep purple with garnet hue 

Nose : ripe red fruits with a hint of grilled aroma 

Mouthfeel : blackberry and cherry aromas, delicate tannins, nice 

length with dark chocolate aroma 

Wine-Pairing : braised beef, venison in sauce, mature cheese 
 

Siege Social 
Z.A de Bargues 

15130 SANSAC DE MARMIESSE 

Tel : 04.71.48.25.16 

Email : contact@despratsaintverny.vin 
  

 

Site de Production 
2, Route d’Issoire 

63960 VEYRE MONTON 

Tel : 04.73.69.92.87 

Email : info@despratsaintverny.vin 

 

Ageing : 5 to 7 years 

To be served between 18° and 20°C 


