FERRATON PERE & FILS
LE MEAL 2013

ﬂ 92 Points

“Expressive aromas of fresh
boysenberry, licorice, olive
and peppery spices are
joined by a smoky quality
that builds in the glass.
Sappy and energetic in the

A mouth, offering concentrated
black and blue fruit flavors
complemented by a floral
pastille quality. Smooth
tannins come up slowly on
the very long, velvety

Lo finish.”
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