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Domaine Sant Armettu Burghese red 2018

Product price:

€450.00

Product features:

Area: CORSICA

Winemaker: Gilles SEROIN
Vintage: 2018

Appellation: IGP lle de Beauté
Color: red

Unit Price: + 50 €

Size: 75cl

organic or not: sustainable agriculture
SANT ARMETTU RVF: 94/100

Cépage dominant: sciaccarellu
Alcool: 14

Product short description:

FAVORITE 94/100 RVF. The prestige cuvée of the domaine, made from a parcel selection of 5
local grape varieties (the "burghese" or bourgeois of Sarténe :-), vinified with precision and aged
for almost 3 years in barrels! A very long aging potential in perspective, but great wines are
always good to taste in their youth after decanting, which reveals their complexity.

Product description:

PRESENTATION OF THE SANT ARMETTU ESTATE
+ ALL ITS OTHER WINES IN STOCK

Comments on this

Domaine Sant Armettu Burghese Red 2018

RVF Guide to the Best Wines of France 2023 (Sept. 2022): 94/100. "The two cuvées Burghese are
superb: juicy red, with a refined texture, notes of leather, licorice, and dried flowers."
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RVF Guide to the Best Wines of France 2022 (Sept. 2021): Favorite 94/100. Nose of scrubland and
black pepper, broad, savory, and very rich palate, with surprising fruit and tannin maturity in the context
of the vintage. An ambitious, very accomplished, colorful wine.

Technical Sheet prepared by the domaine:
TERROIR: Parcel selection on the granite slopes of Tizzano.

GRAPE VARIETIES: 60% Sciaccarellu, 20% Minustellu, 10% Nielluciu, 5% Elegante, 5% Carcaghjolu
neru.

HARVEST: Destemmed, sorted in the vineyard and in the cellar, cold pre-fermentation maceration
between 12-16°C, fermentation in large wooden vats with daily punching down and pumping over.

AGING: 30 months in demi-muids and 6 months in bottle.
COLOR: Deep garnet color.
TASTING: Ample and structured, this wine pushes all the boundaries. It combines the bright purity of

an Ermite with the character of Myrtus. Burghese red will be appreciated alongside refined dishes and
curious audiences.

TEXT OF THE BACK LABEL: Sciaccarellu, Minustellu, Nielluciu, Elegante, Carcaghjolu neru become
"Burghese,” the bourgeois of Sartene. Burghese enjoys distinguished interiors and will be pleased to
tell the story of its native Corsica during a chic dinner.
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