Exuberante

Appellation: Bordeaux, France
Grape Variety: 100% Merlot

Vineyard: Certified Agriculture Biologique and EU

Organic m

AGRICULTURE
BIOLOGIQUE

Winemaker:
e Caroline Fluer

ABV: 12%

Winemaker’s Comments:

Macerated in cold settings before a 15-day alcoholic fer-
mentation at 25°C. Aged 18 months on the lees. Dosage
3%.

Tasting Notes:
Exuberante is spicy and complex in style. Its aroma of-

fers dried sour cherries, watermelon rind, red roses, and
raspberry. The flavor shows blood orange, white peach,
and rooibos tea. It is off-dry in sweetness. Enjoy it now
through three years, and enjoy it on its own. For pairing,
try oven fried chicken, chicken kebobs, or Cobb salad. In
conclusion, this off-dry, fun, brunch-luncheon-picnic bub-
bles overflows with ripe berries and blood orange zing. It
is a crowd pleaser that is a great foil for spicy food.
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