
Maris Le Zulu

Code MARI055

Lively, fruity and juicy, this wine has taken the best of the
south of France, rich fruitiness combined with the taste
and balanced acidity provided by the terroir.

Tasting Notes:

Delicious aromas of ripe red fruit. The mouthfeel is supple
and generous.



Specification

Vinification The grapes are macerated in concrete vats for 3 weeks and extraction is done by
punching down and pumping over. No sulphites are added from the harvest until
bottling.

ABV 14%

Size 75cl

Drinking Window Drink now

Country France

Region Champagne

Area Vallee de la Marne

Sub Area 0

Type Red Wine

Grapes Cabernet Sauvignon, Grenache, Syrah

Genres Biodynamic, Organic, Vegan, Vegetarian

Vintage 2020

Body Soft, fruity and smooth

Producer Chateau Maris

Producer Overview There's sustainable winemaking and then there's Chateau Maris. Purchased by ex-
pat Robert (Bertie ) Eden in 1997, the 50 ha domaine in Minervois' La Liviniere is
100% organic and biodynamic. However it doesn't stop there. Bertie is an advocate
of the importance of reducing the impact on the environment in the wine industry
and his efforts range from using only natural pesticides and fertilisers, to building a
gravity-fed winery from hemp bricks to absorb excess CO2 and naturally regulate
the temperature.

Closure Type Cork

Food Matches Pizza, Pasta, everyday dining
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