DOMAINE DE FIERVAUX

Le Haut des Bournais
Saumur Rouge AOP

www.domainedefiervaux.com

VARIETALS 100% Cabernet Franc

VINTAGE 2023

REGION Saumur, Loire Valley, France

TECHNICAL DATA Alcohol 13.5%

APPEARANCE Clear and brilliant, cherry-colored.

NOSE Light and fresh, with aromas of red fruit
(blackcurrant, raspberry, wild strawberry)
and violet.

PALATE The lively attack opens on a peppery, acidic

side. The palate is supple, aromatic and
round with notes of red fruit. A delicious,
convivial wine.

VINIFICATION After harvesting, the grapes are placed in
tanks for pellicular maceration during 15
days. Tannins develop and aromas are
enhanced. A second fermentation takes
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SAUMUR ROUGE PAIRING For aperitifs, cold meals, grilled meats,

Ne AVPELLATION DM PRTIGE

¢ Hat white meats, cold meats.
des boumats

cousiN ‘
MAITREAL o
vigneron
independant

ORDER CODE FRO772




