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Banyuls 1951, [RIGEE o3

Terroir: The boundaries of the Banyuls Appellation d’Origine Controlée production
area run between the 4 ports of the Vermilion Coast: Collioure, Port-Vendres,
Banyuls and Cerbere, covering a total of 617 hectares.
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The soils are Cambrian grey schist and the vines are planted on steep hillsides facing
the sea, on very narrow terraces held up by stone walls. These very poor soils make
for very deep roots.

GERARD BERTRAND

Grape Variety: Grenache noir, Grenache gris and blanc %;w/ 7@
Bnyul

Tasting Notes: The colour is a lovely deep garnet red. The bouquet is lively, smooth 2

and most elegant. The initial sensation is one of crystallised fruit, prunes and @J +1951 ¢

oranges, followed by mild spices. GERARD aém-"

The overall impression is rich, full and finely balanced. On the palate, our Banyuls is
complex: the black fruit stands out first, with blackcurrant and blackberry jam,
followed by delicately toasted hints. The finish summons up flavours of cocoa and
walnuts.
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