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ChENE BLEU

ABELARD 2007
TASTING NOTES

Appearence: A very tlwp ruby.

Nose: Abélard's rich ln'nntl'mg character lifts from the gj]n.-':-', .-']mwin; ripe lulm:lclwrr}'J
garrigue, liquorice and spice.

Palate: Intense and concentrated. HI.‘.uHmr:'}' and morello c]mrrius, spice and :ai”a:..-'
tannins L]m[ ln'ing structure nni_l llL"['.llI'l. Iflv!;j:ml .'mtl pnwur[lul .'Il'll'.L L]]l_i:n..][_v]:..', Lli,-'{in..'{]].'
masculine,

Finish: Ample and ]tngl]'l_'r

SERVING SUGGESTIONS

Enjoy with roast beel, venison, duck and roasted ".’L‘-;:‘EL'LL‘Li'I']L‘::. Decant for several hours

..111{.' serve at room temperature.

Ageing pnlcn[iﬂl.’ 15-20 ans. Can be u.:l:fn].*uti alter about 3 years or ]m]:l.

SPECIFICATIONS

Varieties: Grenache Q0u0, L‘:}rrnll 1 Q%%
Alcohol: 14.50%
]1| [: 3.0

Total .'t-.:]:lilj.-': 3.6 ,;,'I (as .-'ll]plﬂl!']-.‘}, 555‘;‘[ (as tartaric)
Residual sugar: 2.3 g/l, still wine.

Hm'n-l—n;ml: ] ] I‘.I'H'I'I'il]‘.l.-: il'l HI‘IL' I:'I'L!I'II.,ZI'I H.'lL'"-

VINEYARD NOTES

Vines: i.::n,*na-;.:lh.l, over 4() Vears nm. 111'-r|.!1-1.w.-.-'|. |.:|-;.:'H1£'.. 530m. :::n"l'ﬂlt,. 3() vears :JILL
south-west facing at 540m.

Soil: argilo-calcaire {'-.'|:'I-]|r' and limestone) and very stony

IJI'LIIli]IQ‘ ]I'I:ll'_"l.!'l.l.'I(J.'. I'.].IHI]JL" l._'lil']'l.l{l]'l Lll..' I“E{'l"lr’ﬂl._. {1 :i]lﬂl.ll:i per {JiTrLli'll'l.

I'reatments: no syuﬂ’mfr'r treatments u.—mcf; f)fc:-cfy:mmfr prfnrip-"e:: ensure health ﬂ.{

vine and soil.
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