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2007 International Wine & Spirit Competition — TOP FRENCH PRODUCER AWARD
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S4T ¢ WIN DE TABLE

qui& : Syrah ~ Grenache - Carignan ~ Cinsault
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Well balanced and easy to drink.
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GufE : Semilon - Colombard
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High quality and stability, wel structure with a fruity nose
and lively finish,
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fufE : Cabemet Sauvignon ~ Merlot
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Supple, frutty and sometimes full bodied.
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GufE @ Semilon ~ Sauvignon ~ Muscadelle
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Lovely gold colour, roundness, flevours of citrus fruits,
acacia, apricot and candied orange.
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4% ADC

Ghf&E : Cabemet Sauvignon ~ Merlot - Cabernet Franc
~ Petit Verdot
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The nose is marked by aromas of red fruit and has a peppery
note. Well-balanced and revesls good aromatic length.
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2006 Concours General Agricole de Paris GOLD Medal

2006 Concours des Grands Vins de France Macon
GOLD Medal

2005 Concours Mondial de Bruxelles GOLD Medal
Gold medals in 2003, 2002, 2001, 2000, 1999, 1998,
1997, 1996, 1995 and 1994
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Ghf&E : Cabemet Sauvignon ~ Merlot - Cabernet Franc
~ Petit Verdot
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The bouguet confirms the wine's elegance and richness with
aromas of red and black fruits, jam and cedar.
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2006 Decanter 16+/20

2006 Wine Enthusiat 89-91 points

2005 Robert Parker's Wine Advocate 2006 89-91 points
2005 Weinwisser 18/20 points

2004 Wine International 2005 86-91 points
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gufE : Cabemet Sauvignon ~ Merlot ~ Cabemet Franc
~ Petit Verdot
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A concentrated and complex nose with red fruits, roasted
coffee beans and spices. The palate 5 pleasing, as fruit and
oak mingle towards an equally seductive, long finish.
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2005 Wine Spectator 89-91 points

2003 Decanter World Wine Awards SILVER Medal
2002 International Wine Challenge UK SILVER Medal
2000 Wine International 94 points
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fufE : Merot ~ Cabernet Sauvignon
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Deep ruby color and a rich nose of red fruits Rounded fruity
style and elegant finish.
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2005 Bordeaux Sauvignon BRONZE Medal
2004 Decanter World Wine Award SILVER Medal
2004 Red Bordeaux SILVER MEDAL
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&iE : Merot ~ Cabernet Sauvignon
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Whole range of aromas (red fruit, liquorice and tobacco,
toasted, vanila notes), siky roundness, with supple, melow
tannins.
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2006 Intemational Wine & Spirit Competition
SILVER Medal (best in class)
2006 Intemational Wine Challenge SILVER Medal
2005 Decanter World Wine Award 2006 Recommended
2004 Decanter World Wine Award 2005 Recommended
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ESSENCE de DOURTHE
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foiE : Cabemnet Sauvignon ~ Merlot ~ Cabernet Franc
~ Petit Verdot
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Deep colour and a complex nose with cherry, prune and

cocoa The soft tannins are very expressive, and contribute

to the balance of the finely toasted palate.
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4% ADC
TufE : Merlot ~ Cabernet Sauvignon
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Medium-bodied with flavours of ripe red fruits and smooth,

mellow nnins.
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2003 The 250 top wines of the year
2003 International Wine Challenge BRONZE Medal
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ghf&E © Sauvignon
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Delicate bouguet of fruit and zesty aromas, lively finish,
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2004 White International Wine Challenge
BRONZE Medal

2003 WhiteDecanter World Wine awards
BRONZE Medal
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GhfE @ Merlot ~ Cabernet Sauvignon
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Straightforward with delicious fruit character, crushed berries

with a hint of chocolate.
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fafE : Ssauvignon Blanc
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The nose displays intense aromas of citrus and exotic frutt
which linger in the mouth along with elegant ripe-fruit flavour.
B2 A TE - B0 -

2005 Decanter World Wine Awards SILVER Medal

2005 Concours Maitres Conseils en Vins de France
GOLD MEDAL
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