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Clarion des Anges - the call of the Angels to this heavenly Southern Rhéne red
made possible as a result of Boutinot's thirty years of experience sourcing and
making wine in the Southermn Rhéne.

FPB9 147 | Costiéres de Nimes | Rhéne, France

Red | 13.5% Screwcap

60% Grenache Noir, 40% Syrah

HOW IT'S MADE

AOP Costiéres de Nimes, the most southerly Rhéne appellation, describes the wine growing area
to the south of the ancient city of Nimes and the Western Rhéne delta. Soils consist of gravel
deposited on sand by the Rhéne and Durance rivers. This southern Rhoéne classic is made from
selected Grenache and Syrah grapes harvested at optimum ripeness and sourced as a result of the
enviable relationships Boutinot has built up with a number of growers from the region over the
past decade.

TASTING NOTES

Distinctive balsamic aromas lead to a herbal palate. Notes of liquorice, sweet spices and dry leaves
on the finish.

Case / Bottle Size 12 x 750ml

Perfect with hearty casseroles or try with cheeses.

AWARDS

Bottle Barcode 3430560007862

Wine Enthusiast - 88 pts. Best Buy (2015) & Wine Spectator -

86 pts.

ALLERGENS

Case Weight 36.86 Ibs.

Case Barcode 23430560007866

Capsule Type Aluminum

Contains sulfites and no other allergens

Pallet Details 55 cases per pallet / 5 layers
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