Cuvee
Jean-Paul

Region:
IGP Méditerranée =
Grapes:

Grenache, Syrah
PRODUIT & FRANCE

ABV:

12.0%
’ Rouge

What:

Cuvée Jean-Paul French wines are carefully
blended so they remain as consistently
characterful as they were at the beginning,
back in 1984

Food Pairings:

Drink with hearty food such as grilled meats
and casseroles or lighter options such as pizzas
and mature, hard cheeses.

Where:

A characterful bistro red. Grenache and
Syrah from the vineyards of south-eastern
France. Temperature controlled vinification
helps to bring out the bright, fresh fruit Tasting Note:
flavors followed by a short maceration to
extract just the right amount of tannin

to give satisifying texture but maintain the
easy-drinking character of the cuvée.

Uncomplicated and deliciously drinkable yet
serious enough to accompany food. Ample
rich fruit and an appealing herbal freshness.
The palate is lusciously textured with plum,
strawberry and a touch of spice

B

PRODUIT de FRANCE
Barcode: Rou ge
3430560007107
Sales Info: vouteille exclusivement par Boutinot en France
750ml ,Casel2 ,31.57 Ib.

Palletization:
70 Cases /5 Layers

Boutinot www.boutinotwines.com




