
GEORGES DUBOEUF
Domaine des quatre vents fleurie 2014

Description:
The 2014 Domaine Des Quatre Vents is distinct and supple with 
the fragrance of violets, typical of a classic Fleurie. A mixture of 
red and black fruit is present on the nose and nicely defined with a 
subtle earthiness that surfaces with time. The palate is medium-
bodied with crisp tannin, that oak neatly combined with fruit and 
delicately, assiduously rounding out the silky finish.  

Winemaker’s Notes:
The vineyards of the estate tumble down the hillside to the road 
leading out of Fleurie. Two winemakers undertake caring for the 
42-acre property. The vineyard, which surrounds the house, 
extends over 24.7 acres. It is a fine piece of land. The average 
harvest is 425 barrels. 

Serving Hints:
This wine is best accompanied with dishes such as tarragon
chicken, oven‐roasted salmon, roast lamb or beef ravioli with
creamy tomato sauce. 

Interesting Fact:
Clos des Quatre Vents covers 12 hectares. The vines surround the 
lovely building, hidden by a windbreak of pines. The clos is part of 
the property of Doctor DARROZE, and is exemplary for its 
magnificent exposure and granite “terroir”. Georges DUBOEUF 
has been buying the entire production for over 30 years.

PRODUCER: Georges Duboeuf
COUNTRY:    France 
REGION: A.O.C. Fleurie
GRAPE VARIETY: 100% Gamay
ALCOHOL: 13.10% 
RESIDUAL SUGAR: 1.10 g/l

Pack Size Alc% lbs L W H Pallet UPC
12 750 13.10% 38.40 12.02 8.98 12.48 4x14 81562902024 3
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