PERE ANSELME by BROTTE

VARIETALS

La Fiole Cotes du Rhone Rouge

www.laflole.com

Grenache and Syrah

VINTAGE

2023

REGION

Cotes-du-Rhone, Rhone, France

TECHNICAL DATA

Alcohol 14%

APPEARANCE
NOSE

PALATE

Deep ruby color with brilliant reflections.
The nose offers fruity and spicy notes
evolving towards aromas reminiscent of
blackcurrant and prune.

The palate is fresh and ample, supple, fruity
with dominance of small black fruits and
liquorice. Long and pleasant finish.

AGEING

Manual harvest and separate ageing of each
variety for 6 months before blending.

PAIRING

| La fiole

To be enjoyed with leg of lamb, truffled foie
gras turnover, braised duck with turnips,
Provencal stew with black olives, American-
style rib of beef, platter of strong cheeses or
chocolate tart.
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ORDER CODE

FRO717




