
 

 

 
Vila Voltaire ‘Gros Grains’ 
(Coteaux d’Ensérune IGP) 
80% Aramon, 20% Cinsault  

 
Made from 80% Aramon, a local grape of 
southern France that was prolific in the 
early 1900’s, as well as 20% Cinsault, the 
grapes are harvested together and begin 
natural fermentation in stainless steel tank 
after bleeding about 40% of the juice off 

for rose, and to bring more concentration to this already light and juicy 
fresh red. The entire process may be done without the use of sulfites, 
keeping the wine as exuberant and grape forward as possible. The 
resulting wine is absolute dynamite, fresh with juicy black raspberries, 
blueberries, and garrigue herbs on the nose. The palate is verging on a 
‘glou-glou’ style, so easy and crushable in weight, but has lovely depth to 
the blue fruits and even has a touch of rustic tannin underneath.  
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