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PIERRE HOURLIER WINES

6 BOTTLE MIXED CASE: SOUTH WEST SELECTION
Pierre Hourlier Wines
TASTING NOTES

A 6 bottle selection featuring 6 South West Red wines from producers Chateau de
Gaudou, Domaine Laurens, Domaine Roumagnac, Domaine Horgelus and Domaine
Barreau.

This case includes:

1 x Chateau De Gaudou Puro Malbec Cotes du Lot This wine with red fruit notes will
unveil a round structure and soft tannins. The finish is very pleasant.

1 x Domaine Laurens Cuvee de Flars Robe of red with purple highlights, with
distinctive black fruit aroma and nose. In the mouth, we find that sense of richness of
flavours, well balanced with tannins that soften to find harmony. A wine of excellence.

1 x Domaine Laurens Cuvee Pierres Rouges A delightful colour with ruby highlights.
The aromas is of red fruits and blackcurrants with a spicy aftertaste. The wine is very
fruity with smooth tannins in evidence. Very characteristic of Marcillac.

1 x Domaine Roumagnac "O Grand R" Fronton From selected plots; the oldest vines of
the estate. Arising from a combination of the emblematic Négrette with aromas of red
fruit and liquorice, and Cabernet Sauvignon which provides balance and structure.
Intense nose. Seductive with a smooth body, soft tannins and a dark fruit finish.

1 x Domaine Horgelus Cotes de Gascogne 'Phi-Ling' The depth of this wine testifies to
the generosity of Gascony by offering you the aromas of spice mingled blackcurrant
and liquorice. The taste offers soft, well matured tannins revealing the ideal balance
between the strength of the Tannat grape and the elegance of the Cabernet-Sauvignon
grape. Drink immediately or lay down, the pleasure will always be as intense.

1 x Domaine Barreau Gaillac 'Augustin' A delightful ruby colour, this wine has a
bouquet of ripe red fruits, enhanced by hints of pepper. Round and supple on the
tongue at first, it then reveals its fruit and spices, leaving subtle tannin in the aftertaste.

WITH FOOD

Grilled sausages, duck confit, lamb chops, cassoulet


