Domaine Michel BLOT

Raisins Confits X
Vin de France - Red 2006

= té l Region : Loire
,,g ga Appellation : Vin de France
Cuveée : Raisins Confits X
Color: Red
Vintage : 2006
Grapes : Gamay (100%)
Alcoholic degree : 14,5 %
Bottle size : 500 ml

WINEMAKING

Sustainable viticulture .

Traditional hand picking in several passes.

Whole grapes, Fermentation in wooden barrels, Pressing, Use of indigenous yeast.
Bottling by hand , Ageing on the lees.

TASTING

APPEARANCE : Terra cotta colour, bold, amber highlights.

NOSE : Expressive, rich, intense quince aromas, slight orange aromas, subtle prune
aromas, vanilla aromas.

PALATE : Refined, generous, soft, round tannin, powerful body, good intensity, long
length.

SERVING
SERVING TEMPERATURE : Between 8° and 10°
AGING : Ageing from 2014 to 2025

FOOD MATCHES : For the aperitif, Foie gras, Panfried foie gras , Blue cheeses,
Chocolate desserts
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