
The red wine Cuvée                                                                                                                 
Le Petit Boutin

Appellation  : VIN DE FRANCE

Vineyard - Location and soils : sandy soils in the commune of Courthézon.

Blend : 100% Grenache

Yields : 50 hl/ha

Annual production : 5000 bottles.

Vinification : 

Mechanical harvesting, vinified in temperature-controlled concrete vats,                                                                                                               
pumping over and delestage, maceration for 15 days, malolactic fermentation                                                                                                       
in concrete tanks, ageing in barrels for 12 months.

Alcohol content : 14 %

Tasting  (Sommelier Pierre Fernandez)  :
The color is a beautiful garnet with purple highlights, displaying a depth and color                                                           
intensity that are remarkable for a wine at this price point.
The nose opens on expressive, pleasure-driven red fruit aromas (wild strawberry, red                                                                          
currant, wild blackberry), answered in the background by discreet notes of resinous pine                                                                                
and a light musky touch. With aeration, the bouquet gradually broadens to reveal sweet spice,                                                                 
white pepper, bay leaf and a hint of cinnamon. The garrigue register is present but deliberately                                                                    
restrained; the overall tone remains fruity, direct and highly inviting.
On the palate, the entry is supple and fresh, centered on red fruits (strawberry, cherry, red                                                              
currant). The mid-palate then builds progressively, offering an ample, dense texture with                                                                        
fine yet assertive tannins that provide good structure without any hardness. Notes of                                                                                  
garrigue (bay leaf, rosemary, thyme), support the fruit and add an elegant herbal dimension,                                                                               
characteristic of Grenache from this part of the Southern Rhône. The mid-palate is juicy and                                                                 
fleshy, with a lovely persistence of red fruit. The finish is intense and moreish, confirming the                                                              
presence of well-ripened tannins that deliver length and backbone. A light note of spice and pepper on the retronasal 
pleasantly extends the tasting experience and confidently signs the southern French identity of this wine.

Overall : Le Petit Boutin shows its best alongside red meats and rustic country cooking: leg of lamb with Provence herbs, 
grilled bone-in ribeye, garlic-roasted rack of lamb, thyme-marinated skewers, lamb tagine with prunes or lamb chops with 
olives. Charcuterie boards — dry-cured sausage, country-style terrine — will find a natural and generous companion in this 
wine, as will pressed cheeses (young Comté, Cantal, Tomme de Savoie) or aged goat cheeses from the region.
Conceived first and foremost for immediate pleasure, Le Petit Boutin is an accessible and generous wine, best enjoyed in the 
first few years following its release.

Food and wine pairing : 16-18°C

Aging potential : 5 to 8 years
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