Armagnac, France
A RMAGNAGC

DOMAINE DE POUTEOU 1999

40% Baco, 20% Ugni Blanc,
20% Folle Blanche, 20% Colombard

Golden color with darker tints. .
A very nice nose, pleasant
with ripe and crystalized
fruity flavors (prune, fig,
quince]), toffee and dried
fruits (almonds, nuts). On the
palate, tannins are round.
We feel again some fruity
flavors (prune, fig) and spicy
(pepper, nutmeg, cloves). Long
in the palate. 24 years in oak.
Bottled: June 2023. 48.5%
ABV. —

Distributed by Elite Wines®
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