Domaine Boutinot
La COte Sauvage,
AOP Cairanne 2022

FPB152 DOMAINE BOUTINOT RHONE RHONE,
FRANCE

14.5% | 6 x 75cl | Cork
Grenache Noir 60% , Syrah 25% , Mourvedre 10%
Vegetarian, Vegan

Our flagship Cairanne cuvée marries the
wintensily and finesse of hulltop cru classified
vineyards, slow winemaking and gentle

maturation in old French oak.
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Domaine Boutinot La Cote Sauvage, AOP Cairanne
2022

FPB152 DOMAINE BOUTINOT RHONE RHONE, FRANCE

PRODUCTION

A ‘named’ Cotes du Rhone Villages since 1967, Cairanne was granted ‘cru’ appellation statusin 2016,
in recognition of the quality of the wines and terroir. Located in the heart of the southern Rhéne
valley, to the east of Orange, its 1,087ha of vineyards lie between the two Rhone tributaries of Ayges
and Ouveze, rising from the aluvia valley floor to the hillside slopes of La Monté de Ventabren. On
the various soils of this Mistral buffeted hill are to be found the majority of Domaine Boutinot's
vineyards with La Pauline and Les Six Terrasses, two of the appellation’ s best plots, nudging the
summit. Both are broad terraces of ‘argilo-calcaire’ - heat retaining limestone pebbles over water-
retentive clay. The pebbles help maintain diurnal temperature variances and aid ripening, while the
roots find water in the clay to sustain the vines during the summer growing season. As with all
Domaine Boutinot's plots they are managed by minimal intervention and both vineyards benefit from
all-day sun and the cleansing Mistral winds. Planted mostly in 1969, the old bush vine Grenache Noir
ripens slowly and evenly to produce low yields of deeply concentrated grapes, al harvested by hand
into small baskets and destined to form a significant part of the blend of La Cdte Sauvage. Vinification
istraditional, in open-topped tronconique (6,000 oak vats) and using only the natural yeasts present
on the grapes, with long cuvaison, gentle remontage and manual pigeage. Parcels of Grenache Noir,
Syrah, Carignan and Mourvedre are then selected to be matured for twenty two monthsin French oak,
acombination of 228 barrels and 6001 demi-muids of differing ages, carefully chosen so that the oak
isintegrated and the wine retains the finesse for which Cairanne is noted. Selecting the final
assemblage of La Cote Sauvage involves tasting each barrel and each demi-muid (at least 110 barrels)
to create this luxuriously elegant wine.

TASTING NOTE

A serious, opulent and complex example of cru Cairanne. Thisisrich, intense and drenched in dark
red fruits. With morello cherry and atouch of cinnamon spice on the nose, soft dark plummy fruit,
liquorice, chocolate, a hint of black tea on the palate, thiswineisfull flavoured and smooth with
supple tannins. A rich, savoury satisfying mouthful that shows greater elegance with air.

FOOD MATCH

Rich, complex and delicious with dishes which take time to prepare: a slow cooked duck cassoulet, or
warming beef casserole —try a Daube Nigoise, the southern French variation of the traditional beef
daube which includes tomato, orange zest and black olives. Hearty vegetable dishes can work too —
grilled aubergine with a herby tomato Provencal sauce or atofu burger with al the trimmings.
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