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Nose Subtle

Soft

Smooth

Complex

Ample

Elegant

Fruity

Juicy

Delicate

Spicy

Fragrant Concentrated

Balanced Generous

Expressive

Palate

finish

/

Anjou Gamay AOC 

/

Loire Valley

Domaine des Barres
Patrice Achard
Gamay
12.5%

special features
We’ve been working with Patrice Achard for many years, and the quality and 
passion behind every single thing he does is a constant source of inspiration. In 
this classic and utterly authentic Gamay, he uses his tiny plots and small yields 
to best advantage. Grapes are hand picked and selected at the point of perfect 
maturity to ensure the typicality and fullness of the fruity flavours. Not only is his 
vineyard organic and bio-dynamic - but it has now been awarded the hard-to-
get HVE 3 for its exceptionally high environmental value. The wine is made 
traditionally, vinifification and maceration over 10 days. No crushing. The wine 
is aged for 6 months in stainless steel tanks. No oak.

Beautiful ruby colour, with all the gorgeous gamay fruit aromas. Concentrated, well-balanced palate bursting with ripe strawberry 
and raspberry flavours and a long, harmonioius and persistent finish.

wine at home says

We’ve been waiting for this for some time. Drinking superbly - a 
delightfully light and fruity red that works lightly chilled, with all the 
usual things, or on its own. 
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