Producer

Alain Brumont

In Madiran in the South-West of France, the
unconventional winegrower Alain Brumont is cultivating
the ancient, small-berry, indigenous vine type called
Tannat. Due to its high tannin content the vine type is
rather astringent. Brumont has managed to tame it on
the best parcels of the terroir, in Montus with its stony,
steep south-facing slopes, in the Boucassé plateaus with
ironstone and manganese soils and in Gascony with its
limestone subsoil. With great care he processes them in
new barriques so as to transform them into presentable,
discrete and very long-lived wines with a strong fruity
taste.

Foodpairing

Beef, veal or game in a Pasta served with meat
dark sauce, grilled or

fried beef or game

Hard cheese made from
cows' milk

Alain Brumont, 2010

La Tyre Madiran AOC

Country of origin
France

Grapes
Tannat

Serving temperature
16 -18°C

Alcohol content
15.5%

Allergen notice
Contains sulphites

Wine type

- 57
@

Balanced wines Full-bodied wines

Lingering wines

Effervescence

Harmony Opening sweetness

Persistence Acidity

Body Astringency

Softness
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