
Domaine Amirault Saint Nicolas de Bourgueil les Quarterons
Organic 2023

 

Region
Touraine, as a region, includes the spectrum of wines from fresh, well defined
varietal Sauvignon Blanc, Gamay and Malbec to Vouvray. It offers dry, sweet and
sparkling white wines made from Chenin Blanc and the regions of Chinon and
Bourgueil for red and rosé. The red wines of Touraine are largely produced from
Cabernet Franc. Recent warm vintages and improved viticultural practices have
resulted in many surprisingly concentrated yet supple red wines.

Producer
The estate, certified Ecocert and Demeter, is cultivated to biodynamic guidelines,
respecting the environment. Clos des Quarterons is a 37 hectare family run estate
and the sixth generation of the Amirault family, Agnes and Xavier are now in charge.
The domaine plants Cabernet Franc and has been joined by just over a hectare of
Chenin Blanc, planted on gravel and siliceous soils that trap the heat of the sun.

Tasting Notes
This exceptional red wine from Touraine is made from 30 year old Cabernet Franc
vines grown on gravel soils in a warm micro-climate. The colour is an unexpectedly
deep purple, and the bouquet combines black fruits and spice. This ripe Cabernet
Franc shows the special intense character of old vines, powerful, rich palate,
balanced with freshness of fruit and a satisfying finish of lingering autumn fruit.

Food
Drink with roast or grilled lamb, pork, casseroles, game birds and matured cheeses.

Technical Information

 

Country  France

Region  Touraine

Grape(s)  Cabernet Franc (100%)

Type  Red

Style  Complex

Oaked Style  Unoaked

Body Style  Medium bodied

Sustainable  Yes-sustainable practices

Dry/Sweet Style  Not applicable

Alcohol Content  12.5%

Closure Style  Cork

Organic/Biodynamic  Biodynamic certified

Allergens
 
Milk:  No

Egg:  No

Vegetarian/Vegan
 
Vegetarian:  No

Vegan:  No
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