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BRUNOLAFON

Languedoc, La Maison Lafon, Vieilles Vignes, AOC
Languedoc, Rouge

AOC Languedoc, Languedoc-Roussillon, France

Bruno Lafon believes his wines should first express the utmost respect for the primary
material ... site, soil and vines. His grapes are produced from single or at the most two
organic or converting to organic vineyard sites, where the grapes are hand-harvested
from vineyards of our own or our close neighbors, with whom we share the ethics of
work well done.

La Maison Lafon series of wines reflect the inspiration of the vintage and times.

PRESENTATION

This 100% Grenache - grown on sandy soils, displays charming and compley

yromas of garrigue,

freshly crushed raspberries and earthy spices.

WINEMAKING

His elemental wines

y express their place of origin through Bruno’s simplistic minima
i ) judicial SO2, there is no sophisticated
for the purity of nature’s gift.

AGEING
Aging in timeless practice, with concrete tanks or aged burgundy barrels allows our wines to

eflect no artifice, just beautiful artisanal wines.

VARIETAL

Grenache noir 100% ntains sulphites. D ot contain egg or egg pre Do

SERVING
16°C/61F

AGEING POTENTIAL

5to 10 years

TASTING
I'his 1009

aromas of pot

. It bursts with intc ting
el and a delicate

ing it a lush and vibrant mouthfe nish that

FOOD PAIRINGS
Vieilles Vignes is a versatile wine to pair with food. Due to its spiciness, pure red fruits, fresh
ttributes and the myriad of different levels of depth and textures, this wine works well with a

pairs perfectly with grilled and braised meats like | veal, pork,

diverse array of food. Grenache

game. It holds up we

cken and of cours to hearty dishes like cassoulet and it is a good match

for subtle styles of Asian cooking.

E INSIBLY


http://www.tcpdf.org
Contact us at: info@brunolafonselection.com
https://vincod.com/8FA81E

