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GUIGAL SA

Guigal La Mouline Céte
Blonde Coéte Rbtie 2015
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$645.00

* Suggested retail price

14198257

6x750ml

SAQ Specialty by lot
Available

Still wine

France

Appellation origine controlée (AOCQC)
Rhoéne Valley
Northern Rhone
Cote Rétie

Syrah 89 %
Viognier 11 %

13.9%

Red

Cork

Aging up to 15 years

E.GUIGAL)

Ruby red color with vermilion red reflections. Complex nose of small red fruits, blackberry and
floral aromas of violets. Powerful but fine aromatic intensity. Very supple entry in the mouth and
a beautiful harmony between the finesse of the aromas and the explosive richness due to the
concentration. A voluptuous, silky-smooth, intensely aromatic wine. Perfect match with small
game birds, woodcock, etc.

PRODUCT NOTES

Vines terraced in the shape of a Roman amphitheater. The terroir is composed of gneiss giving
siliceous soils of light color to which are mixed limestone loess. Average age of the vines: 75 years.

PRODUCTION NOTES
Vinification in thermo-regulated stainless steel vats. Work by traditional pumping over. Alcoholic
fermentation / maceration for four weeks. Single aging of forty months in new pieces.
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