Chéateau Virgile | B:%2 D

Costieres de NTmes

The Domaine ata-glance

Owners: Serge and Thierry Baret

Winemakers: Serge and Thierry Baret

Soil: Clay and Alluvial Deposits

Size 35Ha Location: Vauvert,Costieres de Nimes
Appellations Produced: Costieéres de Nimes

This family-owned domaine is principally managed by
two brothers, Serge and Thierry Baret, who, along with j
their father, cultivate 35 hectares of vineyards. The
domaine, which is located 15 km from the
Mediterranean Sea, dates back to 1748. The vineyardf r
are planted in clay with deep alluvial gravel deposits B 2
from the Rhone River a mixture of granite pebbles @ﬁ : R
(known locally asgresy. The vines enjoy the benefits : : =

of a Mediterranean climate on the sunny slopes above  Thierry Baret, Patrick Allen, and Serge Baret
the Natural Parc de la Petite Camargu&he park is a ) o _
vast wetland famous for its pink flamingos, indigenous! he entire Baret family is warm and hospitable. Se

e

white ponies, and its gourmet saftieur du sel The and Thierry are very personable and hardworking
Mediterranean climate in this region provides thregvinemakers dedicated to utilizing the latest technoldgy

characteristics that are beneficial to producing excellerf@ improve the quality of their wines and elevate the

quality grapes: 1) abundant sunshine; 2) rainfall withir@Ppellation of Costieres de Nimes.
a limited number of days; and 3) favorable winds that
keep the grapes free of moisture. The name Chéateau
Virgile which now is used in reference to the noted
Roman poet Virgil, which was also the name of the
original owner of the domaine.

Costiéres de Nimes, Rouge2008
Technical Notes: This wine really shows off the great terroir

bottling.
Tasting Notes: Notes of blackberry, cherry, and garrigue spi

t

Chéteau Virgile. The vines, situated at the edge of a platequ in
very deep gravel, produce dark, concentrated wines. he
Chéteau Virgile Rouge does not spend any time in oak argl is

aged exclusively in tank. It is lightly fined and filtered befoge

S

mingle in the nose of this wine. In the mouth the wine is d{rk,
lush, and supple. The black fruit flavors give way to soft, ripe,

tannins in the finish. This is a long silky wine, with a level pf
depth and complexity that many people would not expected fjlom
a simple Costiéres de Nimes.

Syrah 60%, Grenache 30%
Mourvedre 10%

Selected by: United Estates Wine Imports, Ltd. www.UnitedEstatesWines.com



