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Wine designation: Guéritou Rouge - Mas de Valériole
Vin de France

Colour/tint: Red
Grape varieties: Merlot mainly
Alcoholic strength: 13.5%vol

Organic Vine Growing - No added sulfites
Soil: Limestone, clay, sand and silt left behind by the Rhone
Harvest: Manual harvest, early in the morning

Wine-making process: Fermented with natural and native yeasts,
without added sulfites ; wine fermented in concrete tanks ; malolactic
fermentation done

Bottle: 75¢] Burgundy
Cork: DIAM 5
Box: 2 x 3 laying-down bottles

Tasting: Ruby colour. Pleasing nose with floral aromas (violet) and
small red fruits (raspberry). It is smooth with hints of red pepper and
well integrated tannins. Freshness and fruity aromas are the main
qualities of this dulcet wine.

Serving temperature: to be opened 30min in advance and to be
served at 16°C

Wine and food pairings: board of cold meats (charcuteries), drinks &
buffet dinner / walking dinner, meat pastries, soft cheeses (St Félicien,
Brie de Meaux)

Insight: Elixir created as a tribute to the founder of the estate: Docteur
Frangois Valériole. This wine will take care of your problems and heal them
all!

« Guéritou » is a pun : the verb « guérir » in French means « to heal » and «
tout » when spelt properly, means everything. So « guéritou » is the wine
that heals everything.




