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DOMAINE LA BERTHETE COTES-DU-RHONE LES PIERRUGUES

Blend: 50% Grenache, 25% Syrah, 20% Carignan, 5% Cinsault

Terroir: 35 year old vines growing on the “Plan de Dieu” plateau of
chalk and clay.

Elevation: 250 feet

Farming: Sustainable farming

flgil)tg: 12 months in stainless steel tank (85%) and French oak barrels
15%

Bottled: At the estate

Tasting notes

Since this sustainably-farmed estate mostly contains older vines
growing on calcareous clay soil, it produces wines that are
pungently fruity and aromatic, with a strong and tannic backbone.
Hand-harvesting preserves the best qualities of this fruit, and the
very uncommon step of barrel-aging a “humble” Cotes-du-Rhone is
necessary to integrate the tannins here into the impressive structure
that’s more akin to Gigondas. Its knockout aromas of black cherry
and cassis get fleshed out with dark spices and black olive for a nose
that conveys seemingly impossible promise. It more than lives up to
that promise with an intense and compelling palate of deftly
balanced fruity, spicy, and meaty characteristics, and a texture that
begs to be slowly sipped and savored.

A long, mouthwatering finish suggest pairing with indulgent lamb
burgers, Tex-Mex, BBQ ribs, and creamy washed-rind cheeses.
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https://twitter.com/besteurowines
https://www.facebook.com/jpbourgeoisbesteurowines/
https://jp-bourgeois.com
https://www.instagram.com/jp.bourgeois/

