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What: TdicatiomIG Eogsaphinue Pettegt et Viuclise

Prodiit e France
The wine region of the Principauté
D’Orange is nestled in the Southern Rhéne
valley around ancient Roman town of Or-
agne. Elegant yet easygoing, this wine brims
with ripe red fruit, soft spice, and Rhéne The subtle savory notes and gentle spice also
charm in every sip. make it a natural match for Mediterranean

cuisine—think ratatouille, roasted vegetables,
or a tomato and olive tapenade. For a cozy eve-
ning in, try it with a hearty sausage and lentil
stew or a wild mushroom risotto. Even cheese
boards shine with this wine, especially when
featuring aged Gouda, Comté, or Brie. Belles
Lettres is a graceful and food-friendly Rhone
that elevates both everyday meals and special

Where:

The Southern Rhone is one of the world’s
most renowned wine regions, home

to some of the most sought-after and
prestigious wines. Even those with little
wine knowledge are likely familiar with

occasions.
Chateauneuf-du-Pape, a name steeped
in centuries of winemaking history.
The terroir that defines the vineyards
§urround1pg Chateauneuf—dl.l—Pape Tasting Note: )
is predominantly clay and silicious.
The winemaking process begins with Soft, smooth, and bursting with juicy fruit, this
destemming the grapes, followed by generous Grenache is a true crowd-pleaser,
vatting in stainless steel tanks for six to with subtle hints of savory spice adding depth.

ten days, which includes pumping over to
ensure optimal extraction. Fermentation

is carefully maintained at a temperature
between 26-28 C. Following this, the young
wine is aged in concrete vats for nine
months. The final step involves a minimum
of three months of bottle aging to allow the
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tannins to fully soften and round out before %r@p antz ﬂ @ r

release. ¥ lndication Geographique Protégée Vaucluse
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Food Pairings:

Barcode:

7804320749693

Sales Info:

750ml ,Casel2 | 32.021b.
Palletization:

70 Cases / 5 Layers

Boutinot www.boutinotwines.com




