
Confidence - St Nicolas de 
Bourgueil 2017
Confdence, honourable to the Saint Nicolas de Bourgueil range, is produced
from a selected parcel of old vines aged more than 60 years old. The most
remarkable vintages allowing a production which represents the quintessence of
our winemaking know how. This most authentic wine refects the typicity of Loire
wines and breaths its gritty ‘terroir’. A complex wine for the savvy consumer.

Grape variety

    - 4500 old vines / hectare
    - Cabernet franc 100%

Vintage

2017

Tasting notes

Confdence presents a beautiful red colour with purple highlights. The wine
develops a powerful and rich nose, with a broad aromatic palette of red fruits.
Toasty notes, slightly woody lend this wine its lovely complexity. On the palate a
beautiful richness and harmonious structure accompanies a persistent fnish.
Very ripe tannins integrate perfectly together. A subtle and delicate wine.

Ageing

An ageing period of 5 to 7 years laid fat in darkened cellar. A period in which the
favours will further develop to charm the consumer’s palate.

Serving

Serve at 12 à 13°C. Confdence is ideal accompanied with beef, grilled or in
sauce, duck, game, cheeses, chocolate desserts...
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