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Region:
Vin de France

Grapes:
Merlot

ABV:
12.5 %

What:

Classic French Merlot from the Languedoc

region.
Food Pairings:
Try with pasta and pancetta, spicy fennel sau-
sages or pizza. Perfect with “a whole cheese” (...
or Tout un Fromage!).

Where:

Grapes are sourced from the slopes of

Béziers, in the heart of the sunny Langued-
oc, where grape selection is crucial to

obtain a balanced profile between fruit and
texture. After a gentle press to extract all ]
the juice, the wine goes into stainless steel Tasting Note:
tank fermentation. No oak is used to pre-

. " Deep garnet colour with fresh blackberry, juicy
serve primary characters and fruitiness.

plum and damsons on the nose. Really fresh
and fruity Merlot with upfront black fruit
flavors, roundness in the mouth, packed on the
plum. Like red fruits bursting in your mouth

Barcode:
3430560011340

Sales Info:

750ml ,Casel2 ,31.57 Ib.
Palletization:

70 cases / 5 Layers

Boutinot www.boutinotwines.com




