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The multi-awarded Abbotts & Delaunay Collection return to FUOR
Abbotts & Delaunay at FUOR
Press release, January 2014

Back again this year at FUOR will be the multi-awarded Abbotts & Delaunay Collection, returning once more with its range of top-end, stunning, full-bodied Languedoc-Roussillon wines: 

All of the UK available wines in the range will be showcased on the stand:

Reserve range :

Abbotts & Delaunay, Corbières Réserve, 2011, £11.99, averys.com, Bronze medal IWSC
Abbotts & Delaunay, Minervois Réserve 2011, £11.99, averys.com, Silver medal IWSC
Abbotts & Delaunay, Côtes du Roussillon Réserve, 2011, £11.99, averys.com, Gold medal IWC, Silver medal IWSC
Clouds & Winds range :
Abbotts & Delaunay, Alto Stratus Vin de France Carignan, 2011, £16.99, averys.com, Silver medal IWSC & Decanter, Gold medal Anivin de France

Abbotts & Delaunay, Cumulo Nimbus Minervois, 2011, £16.99, averys.com
Abbotts & Delaunay, Zephyr Limoux, 2011, £16.99, averys.com, Bronze medal IWSC, IWC & Decanter

This ultra premium collection of AOC wines from the Languedoc-Roussillon racked up an impressive 9 medals for the 2011 vintage at last year’s main international wine competitions, including a gold medal at the IWC for the Côtes du Roussillon Réserve and a gold at Anivin de France for the Alto Stratus Carignan. 

The range is made in the tiny village of Marseillette near Carcassonne, from premium quality fruit grown by passionate local growers and rigorously selected from the most promising vineyards throughout the entire appellation by brand-owner and winemaker, Laurent Delaunay. A passionate Languedoc-Roussillon specialist and fifth generation of Burgundian family winemakers, Laurent Delaunay created Abbotts & Delaunay as the result of a long-term ambition to make a range of wines to not only become the benchmark for top end wines from the Languedoc-Roussillon, but also to stake the region’s claim to making some of the best wines coming out of France. Judging by the numerous awards and widespread recognition these wines have received around the world, Laurent has fulfilled his ambition. But don’t just take our word for it, come and taste for yourself to see the exceptional value for money that these wines offer compared to those of a similar quality from other more famous French wine regions.  
The Collection consists of three quality Reserve AOC wines priced at rrp £11.99 at averys.com, Minervois, Corbières and Côtes du Roussillon, and four premium quality wines in the Clouds and Winds range priced at rrp £16.99 also at averys.com, Cumulo Nimbus Minervois, Alto Stratus Carignan, Boreas Faugères and Zephyr Limoux. The Clouds & Winds range is named after the forces of the natural world, which have such a dominant effect on this rugged and wild southern French wine region.
-ENDS-
Notes to Editors:

Please contact Joe Minerva at Vinimpo on 01932 827150 for all commercial information.

Réserve AOCs The “Réserve” cuvées are carefully selected from terroirs and wines originating in three of the Languedoc’s great classic appellations: Minervois, Corbières and Côtes du Roussillon. The aim is to offer balanced, delectable, approachable, easy-drinking wines that boast big fruit as well as elegance and considerable complexity. These wines may be aged for three to five years, over which time they will develop pleasing notes of forest undergrowth and humus that will make them all the more attractive. 
Clouds & Winds range Abbotts & Delaunay’s Clouds and Wind range features wines made with grapes that are selected from old vines grown in vineyards at high altitudes in a purposely small number of appellations. The work of the growers along with the vinification style and ageing of the wines allow the finesse and subtlety of these truly great wines to shine through. These wines are full of potential and restrained energy. They are produced in very limited quantities.
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