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This is the best Vin de France | have ever tasted, and it's
made with no added sulphites. It comes off a fifteen year old
vineyard, and the blend is hand harvested, 50/50,
marselan/grenache (Demeter certified) grown over sand with a
little clay. The vinification is simple. The fruit is destemmed
and crushed before going through a 20-day maceration. The
result is a silky textured red wine bursting with pure black
cherry, with innocent ripeness. There is a touch of tannin that
allows you to serve up some grilled beef. Otherwise, a
favourite cheese is all this needs to set it off. Simply delicious.
| would drink this up over three years, given there are no
added sulphites.

- Anthony Gismondi, May 2021

About Gismondi on Wine

Anthony Gismondi is one of North America's most influential wine critics. Both a writer and
broadcaster he is currently in his 25th year as wine columnist at the Vancouver Sun where his
twice weekly wine columns and videos are seen by one million readers a week. His
comprehensive and busy wine review websitewww.gismondionwine.com features over 20,000
tasting notes and attracts over a half million visitors a month from some 70 countries. He is also
the co-host of the longest running, weekly, wine and food show in Canadian radio: The Best of
Food and Wine. The show airs in prime time every Thursday evening from 6-7pm Pacific on
CISL 650am.
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