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Prat Sura is the name of the small river passing by the bottom of his slopes. it is from
the provencal language (Occitan) “Prat Sourias” the plateau of garrigues got the
same name. It is a very dry area..

Prat Sura is a kind of single vineyard, but could commenly be a “climat” as it is called
in Burgundy. This bottling is a single vineyard type.

The owner/Vigneron:

Olivier Gras took over a part of the family vineyard (6ha) from his father. His father
didn't bottle at all. He sold all his wine in bulk. Olivier was just baccalaureate
graduate when he took over.

Olivier wanted and wants to produce his own wine and so selling under his own
property label. It is how Prat Sura came out. Olivier started technically in 2010 but
first by selling all grapes (short term cash flow). Then in 2011 he kept only 16H],
10% of the production (100cs) for his own bottling. He sold the rest (grapes) at
harvest.

BLENDING: 60% Grenache Noir and 40% Syrah
LOCATION OF THE VINEYARD: Village of Vacqueyras and Sarians,Vineyard of Prat Sura SIZE: O.5 Ha

AVERAGE AGE OF VINES: 35 years old DENSITY OF THE VINEYARD: 4000 vines / Ha

SOIL: Galet and limestone TREATMENT IN THE VINEYARD: 100% sustainable products
METHOD OF HARVEST: hand harvest

PRE-FERMENTATION TECHNIQUES: 100% destemming and cold prefermentation (2 days)
FERMENTATION VESSEL: stainless steel tank CONTACT W/LEES: 12 months

VINIFICATION: 30% in french oak barrel (1 and 2 years old) and 70% in iron tank



