La Ferme Julien Rouge 2019

PRESENTATION
The big "pleasure wine", this is how we can call La Ferme Julien. A simple wine, but excellent
each year vintage after vintage. One of the best value wines in the world.

THE VINTAGE
The years in 9 regularly mark the memory of winegrowers and this vintage was no exception.
o After an early bud burst in early April, flowering was gradual and took place in good
LA FERME JUL conditions in all the vineyards. Then a hot summer began in late June, which the vines
% bravely resisted: they suffered little from water stress, thanks to the chamomile herbal
infusions we sprayed on the vegetation to cope with the heat. Finally, the harvest went as
usual, without any particular precocity. The wines are promising; a vintage in 9 is born, once
again, under a lucky star.

AGEING

This is adapted to suit each wine, grape variety and producer. Nearly all the grapes are lightly
crushed and fermented in cement vats of 150 and 300 hectolitres. The fermentation is classic
and extended.

VARIETALS
Carignan, Cinsault, Grenache, Syrah

SERVING
17°C/62°F to accompany a wide range of dishes, or to be drunk on its own.

TASTING
Pretty deep red colour. The fresh nose is on ripe red fruit with hints of cherries. Well
balanced with soft tannins, it is a full and fresh wine with a nice length.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.


http://www.tcpdf.org
https://familleperrin.com
https://facebook.com/beaucastel
https://youtube.com/user/familleperrin
https://twitter.com/beaucastel
https://vincod.com/1GE8QE

