
Château Henri Bonnaud
Rouge 2020 - AOC Color
Palette

WINEMAKING TASTING ACCORDS

Garnet, radiant

Cherry preserves, blackcurrant,
hide, anise

A gentle and smooth introduction to the
palate, featuring melted and generous

tannins. Fragrances of morello cherry, truffle,
and a touch of vanilla. A conclusion marked

by a delightful persistence.

Hand-harvested

Cold pre-fermentation maceration,
extended fermentation in stainless steel

tanks, and malolactic fermentation, along
with daily punch-downs and pump-overs.

Matured in spacious oak casks and
barrels for 18 months.

Bottled on the estate

Sun-dried vegetable and
Parmesan topping 

Bluefin tuna fillet 

CORPS

TANINS

COMPLEXITY

Light Powerful

Flexible Framed

ComplexSimple

Duck breast accompanied
by truffle sauce

Black cherries with
chocolate ganache 

A red wine that faithfully represents the historical terroirs of Palette,
blending depth with finesse.

Varieties of grapes
Grenache, Mourvèdre, Ancient
Carignan

The Palette AOC is the smallest appellation in Provence and one of the oldest. Established in 1948, it encompasses
merely 51 hectares distributed among a limited number of producers. It is characterized by the abundance of its
preserved ancient Provençal grape varieties and by its soils derived from the "Calcaire de Langesse," which originates
from the rocky barrier of the Sainte-Victoire mountain, located near Aix-en-Provence.

THE APPELLATION

32 hectares
including 14 hectares

within the Palette AOC

Organic
since 2013

2004
first wine vintage

of the estate

Stéphane Spitzglous
winemaker at the estate

third generation

Family agriculture
since 1920


