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Grenache L'Ange Rouge

MCPRICE MYERS

Santa Barbara, California 2=

VINTAGE: 2006
COMPOSITION: Grenache (100)

ALCOHOL: 15.40%
PRODUCTION: 612 cases

TYPE: Red

WINEMAKER'S NOTES:

This is a highly aromatic wine with lots of minerality, bright red fruit and spice elements.
On the nose, kirsch and raspberry dominate with hints of stone, and white pepper. On the
palate the wine is loaded with plush fruit, vanilla cream and well-balanced acidity.

REVIEWS:

89 Points.
The 2006 L'Ange Rouge exhibits a dark ruby color, sweet cherries, medium body, and a
French-inspired sense of elegance and delicacy. It should drink nicely for 3-4 years.
— ROBERT PARKER, THE WINE ADVOCATE JUN 2008

91 points
Brimming with ripe, zesty wild berry, pepper, and spice and savory herbal scents,
turning smooth and fleshy, with supple tannins and excellent length. Drink now through
2012.
— WINE SPECTATOR OCT 2008

90 points
Deep red. Spicy red berry and floral aromas are impressively fresh and precise. An
elegant, restrained wine that shows sweet raspberry and candied cherry flavors, with
gentle mineral bite and spicy cut. Nicely focused, with no excess fat and a slow-building
peppery quality on the finish.

— STEPHEN TANZER NOV/DEC 2008

86 Points.

— WINE ENTHUSIAST
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