
Non Vintage Inspiration Ardente 
Clos Saint Sebastien, Collioure-Banyuls, France

The Wine:
90% Grenache Noir / 5 % Grenache Gris / 5 % Grenache
Blanc grown on two small plots owned by Clos Saint Sebas-
tien. The grapes are handpicked, cold soaked and left on the 
skins to macerate for 30 days. The wine was produced in the 
traditional method of  this region, very similar to how Port 
wines are made. A pure alcohol made from grapes was added
to the juice to halt fermentation and preserve natural fruit sug-
ars and maintain a 16% alcohol level. After fermentation is 
stopped the juice is aged in small French oak barrels for up to 
20 years. The new vintage of  the wine is bottled each spring by 
blending barrels that go back up to 20 years.

The Estate:
Clos Saint Sebastien draws from its 14 acres of  A.O.C. proper-
ty in the acclaimed Collioure - Banyuls district. This area is re-
garded as the best red wine producing region in the Langued-
oc. All of  the vines sit on steeply terraced slopes which cannot 
be harvested by mechanical means. They are grown without 
pesticides. This low-yielding philosophy results in wines of  
great quality and clear expression of  the terroir in which they 
are grown. Winemaker Rommuald Perrone carefully oversees 
all aspects of  wine production from vineyard to the bottle. 

Tasting Notes:
Color: burnt amber - ruby
Aromas: black plums, cherries and chocolate with hints of  
orange peel
Flavor & Texture: sweet red and black fruit show complex 
flavors of  espresso and dark chocolate on the long, decadent 
finish
Food Pairing: dark chocolate desserts

-Drink Now Through 2030-

www.quigleyfinewines.com


