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AOC Bandol Rouge 2014

[ be pursuit of excellence

Grape Varieties: 95% Mourvedre
5% Carignan

. Localisation: St. Cyr-sur-Mer

______

Soils: Sandy matrix loaded with limestone pebbles with
jurassic and triassic limestones

BANDOL

Produce: 32HI/Ha

Matare

Moufin A2 ——. Vinification: Hand made harvest
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Total destemming

Maceration for about 30 days with temperature
control between 23°C and 26°C

Pressing and incorporation of the press juice
in free-run juice after tasting

Ageing: In 400 liter French oak barrels for 18 months
Ageing potential: 10 years
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Silver Medal - Decanter 2017 Competition (World Wine Awards) -~
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@ The eye E%:\ The nose The mouth

Gastronomy
Dense and deep garnet Complex nose dominated by Rich and fine mouth with a perfect Soft cheeses and bloomy
colour, nice shine. black fruits (cherries, blackberries, integrated wood. Black fruits and black rind, beef rib, black olive
blackcurrants) as well as cocoa, olives aromas highlight the extreme stew, root vegetables, duck
liquorice, spices (pepper, harmonious structure and silky tanins. breast, wild boar terrine.
cardamon, nutmeg). Wonderful balance between the acidity

and the complexity of structure. Long,
fresh and elegant finishing.

Spicy | Fruity | Gourmet Elegant | Fruity | Rich
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