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Barton & Guestier Les Galet Cotes du Rhone

THE FACTS

Producer: Barton & Guestier

Winemaker: Laurent Prada

Varietal(s): 45% Grenache, 40% Syrah, 15% Carignan
Country: France

Region: Cétes du Rhéne

Vintage: 2021

ABV: 14%

Residual Sugar: 1.79/I

Case Size: 6x75cl

Closure: Diam

Other Varietals Available?: Yes

BACKGROUND INFORMATION

The company’s founder, Thomas Barton left his native Ireland in the beginning of the
18th century and emigrated to Bordeaux when he was just 30 years old. As a true
adventurer he founded his wine-shipping company in 1725. Very quickly, his efforts
brought an unbelievable level of prosperity and by 1747, Thomas Barton was
considered Bordeaux’s number one shipper and his loyal clients nicknamed him
“French Tom”. He was the first shipper to have his own wine estates. In 1802 Hugh
Barton, his grandson and successor, teamed up with Daniel Guestier, a French trader,
to create Barton & Guestier which is today the oldest wine merchant established in
Bordeaux.

TASTING NOTE

Intense purple, red colour with a nose of violet, black cherry and blackcurrant with
peppery hints. Full-bodied with a nice fruity and spicy finish.

FOOD MATCH

BA RTON&GUESTIER 3 Perfect with red meats and strong cheeses.
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GHENACHE

| CARIGNAN Vegetarian: Yes
B '&G i Vegan: Yes

Allergens: Sulphites

AWARDS

Bronze Medal - Decanter 2019

L HET] Telephone: +44 (0)161 333 4300
The Winery Email: info@kingsland-drinks.com
Fairhills Road facebook.com/KingslandDrinks
Irlam twitter.com/KingslandDrinks
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