BASTIDE DE

BEAUVERT
Cotes du Rhone

REGION
AOC Cbtes du Rhone, France

GRAPE VARIETIES
70% Grenache, 30% Syrah

VINIFICATION

The grapes are completely destemmed, followed by a two
week maceration period. Aged for 12 months in stainless
steel.

PROFILE

A beautiful ruby red wine. Very fragrant, with aromas of
red fruit (currant, strawberry and cherry) with hints of

cors ol : black pepper and cinnamon. Medium-bodied and silky
&t : in the mouth with mature, round tannins.
SERVING SUGGESTIONS
Enjoy with meats, grilled vegetables or cheese.
— 85points
WINEENTHUSIAST . .
2007 Wine Spectator

BEST BUY June 2010

Feb. 2011

Silver medal winner at the Macon wine competition
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