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B de BOUTENAC 2007
Red wine

Terroir : Terroir of BOUTENAC

Appellation : AOC Corbieres Boutenac

Soil type: Dominant sandstone soil and molasses of Carcassonne
Production area : 80 Ha

Yield: 35 hl/ha

Grape variety : Syrah  10%
Carignan 40 %
Black Grenache 50 %

[Alc: 14%

Vinification :

Carignan is handly harvested, vinified by carbonic maceration and maturing
twelve months in oak barrels.

The black grenache and syrah are totally destemmed ,traditional vinification

Tasting notes :
Appearance: Slightly purple coloured ,deep intensity, shiny with garnet glints

Nose : Delicate and complexe nose on red fruits character and prunes flavour with
few cherry spirit notes ,and then come some toasted aromas slightly oaky

Palate: A well balanced dry wine medium to full bodied with nice tannin and good
strenght. Velvety pleasant mouth ending on ripe and fruity marmelade flavoured
with an interesting long lenght

Matching food and wine :
This wine suits really well, all kind of grilled red meats, duck breast, roasted white
meats or in sauce, poultry in sauce, cheeses...

Awards :
Vintage 2005 ~ Gold Medal at Challenge International de
Bourg sur Gironde in 2008

Vintage 2007 ~ Gold Medal at Challenge International de
Bourg sur Gironde in 2009

~ Silver Medal at Concours de Macon in 2009

~ Gold Medal at Concours Général Agricole de Paris in 2010
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