CHATEAU DE BEAUCASTEL

AOC Chateauneuf-du-Pape Rouge 1988
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Grenache 30%, Mourvédre 30%, Vaccarese, Terret Noir, Muscardin, Clairette, Picpoul,
Picardan, Bourboulenc, Roussanne 15%, Counoise 10%, Syrah 10%, Cinsault 5%
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AOC Chateauneuf-du-Pape Rouge 1988
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it o "The 1988 Beaucastel has evolved from a surprisingly forward, supple style, to one that is now revealing
more tannin and structure. Nevertheless, the wine already has accessibility and charm. It exhibits a healthy
dark ruby/purple color with no signs of age. Medium to full-bodied, with plenty of earthy, sweet, ripe fruit, a
dosage of brett (a sweaty horse/old leather scent), and a long, rich, concentrated, moderately tannic finish.
The wine will evolve for another 12-15 years and last even longer."
Wine Advocate, 01/02/1996
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"Much more like the 1990 than like the 1989. Redolent of meat and undergrowth and leather though there
is also a hint of something floral, possibly lavender. Herbal and gamey and definite smoky bacon character.
Lacks the grace and elegance of 1989."

Jancis Robinson, 17/10/2010
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Wine SpECt&tOI' "Elegant and understated, with lovely fruit and structure. Has an excellent deep color, with focused black
cherry and refined spice aromas, a full body of refined tannins and spice and berry flavors. Needs time to
develop.--Chateauneuf-du-Pape retrospective. Best from 1993 through 1995."
Wine Spectator, 15/10/1991
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"A medium ruby color in the glass, with very little brick or orange highlighting to betray its age, this wine has
a nose of bacon fat, raspberry, mud, and the mix of Provencal herbs that the French call garrigue. There is
also a savory umami character to the aromas of the wine, which with more air add a soy note to the overall
composition. In the mouth the wine is perfectly balanced with an acidity that makes it pop in the mouth with
juicy flavors of raspberry and redcurrant fruit. The wine has gorgeous texture and a light tannic structure
which supports deeper more resonant elements of flavor that lean towards the herbal and ever-so-slightly
leathery side. The finish simply goes on forever, and like most wines of this caliber, both compels
awestruck contemplation as well as immediate additional consumption. Phenomenal.”

Vingraphy, 29/08/2006

"A very beautiful expression of this vintage. Its forest floor and smoky notes, its deep and very spicy finish,
coated with much sweetness make this wine one to wait for."
Famille Perrin, 01/10/2017
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