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Domaine Font du Vent Cuvée Tradition Chateauneuf-du-Pape France 2021

Selected by: Master Sommelier Evan Goldstein, Master Sommelier Madeline Triffon, and Master Sommelier Tim Gaiser
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Final Deductions

VINTAGE 2021

GRAPE Grenache/Blend
GEOGRAPHY Europe
COUNTRY France

LARGER REGION Rhdne Valley

SMALLER REGION Southern
Rhéne

SUB REGION Chateauneuf-du-
Pape

Sight Aroma & Taste

BRIGHTNESS Day Bright RED FRUIT Red Plum ® Red Raspberry ® Red / Sour Cherry ¢ Strawberry Condition: Ripe, Jammy / Candied
CLARITY Clear BLACK FRUIT Black Cherry ¢ Black Fig ® Black Plum ® Blackberry Condition: Jammy / Candied, Ripe
COLOR DEPTH Medium FLORAL Lavender Condition: Fresh

COLOR Ruby GREEN VEGETABLE Dark Leafy Greens

RIM VARIATION Purple OTHER VEGETABLE Fennel / Anise ® Mushrooms (Brown) © Olive (Black)

Stained Tears: Low

HERBAL Chicory ® Garrique / Provence ® Rosemary ® Thyme
OTHER SPICES Licorice (Red) ® Green Peppercorn  Black Pepper © Licorice (Black)

Structure ORGANIC EARTH Turned Dirt / Potting Soil  Forest Floor
RESIDUAL SUGAR Dry INORGANIC EARTH Mineral / Rock

ACID Med+ ANIMAL Leather ® Meat

ALCOHOL High OAK AGING Yes Oak Intensity: Medium

TANNIN Med+ OAK INFLUENCE Sandalwood ¢ Cacao / Chocolate

TEXTURE Round / Smooth OXIDATION/NUTTINESS Walnut ® Almond / Marzipan ® Pistachio
FINISH Med+

COMPLEXITY Med+
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