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Famille Perrin Vacqueyras - Les Christins - 2013
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VIRCUS e

explore all Things wine "Deep ruby,
Mineral-accented dark berries, licorice and pungent flowers on the highly perfumed
nose.
Smooth and concentrated, offering ripe black raspberry and floral pastille flavors
complicated by a dark chocolate quality that sneaks in on the back half. Sweet and
focused on the clinging finish, which shows very good clarity and round, harmonious
tannins.”
Josh Raynolds, Vinous, 14/04/2016
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Wine SpGCt&tOI‘ "This shows mature hints of singed vanilla and cinnamon peeking out from the core of lightly mulled cherry and plum fruit.

Spice hints linger on the gentle finish. Drink now through 2017."
Wine Spectator, 15/11/2016
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"There is a lot to like about this Grenache/Syrah blend (80/20) that comes off eight hectares of old vines (50 years). The
fermentation is split between wood and tanks for one month. The colour is deep, and the nose an impressive mix of black
pepper and licorice. On the palate the wine lingers, spewing peppery, plummy, rich, black raspberry fruit to a spicy mineral
finish, flecked with gamy, coriander notes. Fall venison, or barbecue beef are a fine match but it will improve through 2020
in bottle."

Anthony Gismondi, The VVancouver Sun, 12/10/2016
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