Region:

Vin de France
Grapes:

Cabernet Sauvignon

ABV:
12.5 %

What:

Made from grapes grown in the sun-
drenched vineyards of the Langued-
oc-Roussillon, where ample sunshine hours
develop ripe fruit and spice flavors.

Where:

Sourced from Montpelier and Thau lagoon
region, in the heart of Languedoc-Roussil-
lon Roussillon. The grapes are harvested at
perfect ripeness levels and then undergo
maceration and fermentation for two weeks
in stainless steel. No oak was used in order
to preserve the fresh fruit flavors.

Barcode:

3430560014433

Sales Info:

750ml ,Casel2 ,31.57 Ib.
Palletization:

70 cases / 5 Layers

Boutinot

our le Vin

< pOUR LE g »
< BV e T

CERISE SUR

LE GATEAU

Food Pairings:

Perfect alongside a Moussaka, sautéed mush-
rooms, or even a Black Forest Gateau.

Tasting Note:

Bursting with juicy, dark and red fruit flavors,
and peppery notes. Plum and blackcurrant
aromas balance delightfully with black pepper
and spice to make this wine wonderfully more-
ish. Perfect alongside a Moussaka, sauteed
mushrooms, or even a Black Forest Gateau.
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www.boutinotwines.com




