Lewrent LIEU DIT BARDOU
MIQUEL

"Hailing from our most distinguished elevated sites, named ‘Bardou’ this
micro cru is an expression of place, coupled with the purest of fruit and me-
ticulous winemaking". Laurent Miquel

VINIFICATION & AGING

Destemmed, temperature controlled fermentation, aged for 14 months in
new French oak (55%) and one year old barrels (45%).

TASTING NOTES

Dark ruby color. Intense and generous bouquet, with complex fruit and
spices with floral and vanilla hints, and a toasted edge. The contribution
of the French oak does not hide the Syrah’s aromas. The subtle, rounded
tannins are in perfect harmony with the wood. A generous and intense
wine, with a long finish.

SOMMELIER RECOMMENDATIONS

This wine, full of personality and beautifully-structured can be aged successfully
for up to 10 years.This wine is ideal to drink with grilled and roasted meat as
DUIT DE FRANCE well as cheese. If possible, decant 1 to 2 hours before drinking. Serve between
16 and 18°C.
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