
After be ing sor ted , the grapes are vat ted for a per iod of 3

weeks . Fadt a lcohol ic f erment ion , wi th a very r igorous

tempera ture cont ro l 1 ; Fol lowing the malolac t ic

fe rmenta t ion , aging for 4 months in s ta in l ess s tee l va t s ,

wi th par t icu lar a t ten t ion paid to prot ec t i on agains t

oxygena t ion .

Le Pet i t Bouchon red has a deep red colo r wi th purpl i sh

re f lec t i ons . The nose i s in tense , marked by notes of

s l i ght ly j ammed red f ru i t s . The pala t e i s round and greedi ly

takes up these f lavours . An or ig ina l wine , which revea ls a l l

the qual i t i es of the mer lo t grape , t he f r eshness of the f l in t

t e r ro i r , and the met i culous work of F lo r ian Bouchon .

An ideal aper i t i f wine , t o par ty wi th f r iends ! Le Pet i t

Bouchon can match wi th a lo t of d i f fé r ent s tapas , gr i l l ed

meat s , cheese… You jus t have to focus and oppening the

bo t t le and en j oying i t !

Made for a fa s t consumpt ion , you can age i t for 3 or 4

yea r s , s t o r e and dr ink a t 16°C. Have a good wine -moment !
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