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Domaine la BOUVAUDE
COTES du RHONE
Appellation d’Origine Contrôlée
80% Grenache
10% Syrah
5% Cinsault – 5% Carignan 
15 Hectares (37.05 Acres) in total
Sustainable Agriculture practices
Hand harvested - Aged in stainless steel tanks
Vintage(s) on sale: 2007 - 2008
Specifications: 
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40 to 45 year old vines on average for the estate. 15 & 25 years for FRUIANDISE.
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Rousset les Vignes is located between Nyons and Valreas in the Drome Provencale, within the Vallée du Rhône Meridionale. This little village is a pure gem, overhanging the Rhône Valley, with a magnificent surrounding landscape of garrigues, vines, orchards and fields of lavenders! This little paradise, thanks to its various terraced and slopped terroirs of shingles, limestone-clay and siliceous schist, provides perfect vine growing conditions. Rousset-les-Vignes has belonged to the select “Côtes du Rhône Villages” Communaux Appellations d’Origines Contrôlées since 1969.





Family estates for 4 generations, Fabienne & Stéphane BARNAUD run their 15 hectares (37.05 acres) Domaine La BOUVAUDE with passion and respect for the environment.  Their vines are more than 40 year old on average - some plants being nearly 100 years old - and his totally hand harvested. Stéphane BARNAUD believes that the best job is to be done from the growth and work in the vineyards to reach the best ripeness, and that vinification “only” comes as a second step to respectfully extract the true expression of the fruit. The grapes varieties and parcels are vinified separately in thermorgulated stainless steel tanks in spotless and up to date cellar. The vatting times vary depending on the Cuvée being produced: a short one turns to keep the fruit and freshness alive for the Côtes du Rhône FRUIANDISE, while a much longer time is used for the Syrah devoted to the 100% Syrah Cuvee or the Cotes du Rhone Villages Rousset les Vignes, made from older vines, for each grapes to achieve its potential and complexity. The vinified wines are then tank or oak aged for differing amounts of time to achieve balance. The Côtes du Rhône FRUIANDISE is made from a soft 10 to 15 days long maceration, to delicately and extract and preserve the fruitiness and freshness of this brilliant and juicy Côtes du Rhône, offering brilliant aromas of ripe black fruits and a very long and tasty length. 




















Côtes du Rhône�Vallée Méridionale Area








HIGHLIGHTS


Terroir: Schisteous, silica.


Characteristics: FRUIANDISE


2008: Better than the so famous 2007! Very appealing nose of fresh ripe red fruits, licorice and touches of spices and pepper. Some flesh and fruitiness in the palate, juicy and ending peppery, with a very attractive clean and mouth filling Rhone style! Perfect for any occasion! 





2007: “Wine of fresh red fruits and candied fruits. Ferm tannins sourounded by some fleshyness and sweetness. Notes of spices (pepper, nutmeg), provide a complex harmony”. 1* Very Good Wine 2009 Issue Guide HACHETTE des Vins – 2006 Vintage





Know more: � HYPERLINK "http://www.domaine-la-bouvaude.com" ��www.domaine-la-bouvaude.com�
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Stéphane BARNAUD








Hand harvesting Domaine La BOUVAUDE
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www.promexwines.com








