
Boulevard Napoléon

VI3

Appellation: IGP Pays d’Hérault

Vintage: 2019

Alcohol: 15%

Grape varieties: 50% Grenache Noir / 25% Syrah / 25%

Cabernet Franc

Terroir: Clay and limestone / 70 year old vines (approximately).

Vinification methods: A 2019 vintage wine – the wine is the

result of an experiment into longer ageing at the winery with the

highest quality fruit. Handpicked, destemmed, and then a long

warm fermentation followed by 3 years in French oak barrels.

Maturing: 3 years in frenck aok barrels. Noticeable oak

influence.

Tasting notes:

Elegant – Black fruits – Stoney – Complex

Pairing:

Lamb chops, marinated peppers, followed by a nicely matured

piece of Comté served with fig jam…

Recommendations:

Serve at 16°C

Aging potential: 5 to 8 years

La Cabane and L’Angély vineyards, good rains in winter 2018 and then good 2019 

warmth. A 2019 vintage wine – the wine is the result of an experiment into longer ageing 

at the winery with the highest quality fruit.


