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Domaine Grosbot-Barbara Saint-Pourcain "Les
Ferneaux" red 2022

Product price:

€96.00

Product features:

Area: LOIRE

Winemaker: Denis BARBARA

poxEer bR Vintage: 2022

: ¥ 4 Appellation: Saint-Pourcain

Color: red

Unit Price: 15-20 €

Size: 75cl

organic or not: sustainable agriculture
RVF: 91/100

Cépage dominant: gamay

/.| Vignerons
d'exception

Product short description:

91/100 RVF. A cuvée 100% gamay from a granitic terroir that expresses itself through minerality.
Much more than just a simple fruit wine, it is a very fine red wine with a beautiful structure, well
balanced in 2022, which will allow it to refine over the next few years in a great cellar. It is
beginning to open up at the dawn of summer 2023.

Product description:

PRESENTATION OF Domaine Grosbot-Barbara
+ ALL ITS OTHER WINES IN STOCK

Comments on this
Domaine Grosbot-Barbara Saint-Pourcain "Les Ferneaux" red 2022:

The Review of French Wine(Oct. 2023): 91/100. "This domaine in Saint-Pourcain has
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produced an enticing 2022, with a rich bouquet (spice bread and cherry clafoutis).
The structure is dense, with prominent yet integrated tannins."”

The Review of French Wine(July-Aug. 2023) : 90/100. The nose is filled with forest fruits and violet.
The palate is dense, with high mineral intensity. Perfect until summer.

Technical sheet written by the domaine
The terroir: From a 2.90 ha vineyard of the same cadastral name, located in Bransat.
Geographical situation: west of the vineyard

Exposure: south

Soil: granitic

Grape variety: gamay

Average age of the vines: 30 years

Yield: 30 hl/ha

Vine work: grass cover, vine pruning: Guyot
Vinification: maceration at low temperature for 20 to 30 days with pumping over, punching down, and
racking.

Aging: in enamelled tank

S02: 25mgl/l, 10g of free SO2

Sugar: 1.20g/l of reducing sugar (thus perfectly dry wine)
Production: about 10,000 bottles

Aromas: on the nose: mineral, with notes of ripe red fruits (Burlat cherry)
Palate: rich, ample, with a very present tannic structure.
Food pairings: red meats, cold cuts, cheeses (St Nectaire, Cantal, Gaperon...)

Aging potential: 6 to 10 years

In Saint-Pourcain, there is also a great interest in the Domaine des Beérioles !

Phone: +33 (0)9 52 13 49 98 - Email: info@vigneronsdexception.com


https://www.vigneronsdexception.com/en/1204-domaine-des-berioles-saint-pourcain
http://www.tcpdf.org

