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Background 

We are always experimenting and some of our experiments never see the light of day … but 
this one we just couldn’t ignore! We made ‘La Fleur Solitaire’ from a gem of Bourboulenc (25%), 
together with 40% Grenache Blanc, 30% Viognier and 5% Marsanne - Roussanne. We fermented 
a small component in new 600 litre demi-muids, but the lion’s share was vinified both in stainless 
steel and in 2-3 year old barrels. the final blend is thus 60% barrel-fermented and 40% unoaked, 
as in 2009. the Bourboulenc gives greater strength and structure, invigorating the generous 
exoticism of the Grenache Blanc & Viognier. 

Key Points

•	 This	“solitary	flower”	is	a	no-brainer	for	a	warm	summer’s	evening!

•	 Limited	availability	–	just	over	5000	bottles	produced!

Award Success

2010 Vintage: Sommelier Wine Awards 2012 – Bronze 
2009 Vintage: Sommelier Wine Awards 2011 – Silver
2010 Vintage: “ ‘Soft peach fruit on the nose, with a slight spiciness. Quite a full, ripe wine on the 
palate, but accessible, full of  fruit, and great value,’ Clinton Cawood. ‘Attractive nose, with straw, 
white pear and Sicilian lemon, and some nutty macadamia flavours. Complexity and balance - very 
good at the price,’ Emily O’Hare.” Imbibe magazine, September/October 2011 
2009 Vintage: “Honey, quince, spiced pear and wet stone on the nose as well as ‘camomile, moss 
and wild herbs,’ said Angus Macnab. This has a pleasant mix of  candied and orchard fruits on the 
palate. Medium in body and length, this is great value.” “... ludicrously well-priced Boutinot La 
Fleur Solitaire...” Sommelier Wine Awards 2011, Judges Comments

The Wine Style

Tasting Notes:  the palate is overtly fruity yet silky smooth, as the subtle background oak brings a 
savoury	butterscotch	complexity,	making	the	flavour	fuller,	richer	and	smoother.

Food Recommendations:  Wonderful with grilled fish, warm chicken salads, veal and risotto. It 
would even cope with strong French cheeses.


